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INTRODUCTION 


With pride, we present the first cookbook to be 
Made by the Special Education students at 
Waukegan West High School. 

The recipes in this book were chosen by the 
Special Education Health Foods class students 
and the staff at West High School. Since the 
entire staff at West were asked to submit a 
“family secret" recipe, we have decided to give 
‘aredit where credit is due. The recipes without 
‘any credit given were submitted’ by students and 
ased in the classroom. 

We have endeavored to put together unusual recipes, 
-nes not found in basic cookbooks. We hope you 
enjoy trying out these treasures. 


Many thanks goes to all staff and students who 
shared their favorite recipes collected from 
various sources over the years. Additionally, 
yany thanks to Miss Lori Grusin and Mrs.Dorothy 
vganezic who typed and compiled this book, 


<he proceeds from the sale of this cookbook will 
be used exclusively for educational and 
_nstructional materials for Special Education 
Students at West High School. 
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’ CHEESE APPETIZER BALLS 


Ingredients 


1/4 lb. butter, softened | 

2 c. shredded sharp cheddar cheese 

1 c. sifted flour 

1/4 t. each; salt, dry mustard and paprika 


Directions 


Cream butter and blen in cheese. Add 
flour and seasonings and mix well. Roll into. 
balls about 3/4 inch in diameter. If dough is 
sticky to handle, chill for several hours. : 
Place balls on greased cookie sheet about 2 i 
inches apart and wrap or pack in cartons. 
Freeze. Thaw before placing on serving trays. 
Makes 4 dozen. . 


wl. 


NACHOS 


Ingredients 


12 corn tortillas, cut in quarters 
oil for deep fat frying 
salt , 

1 can (17 02.) refried beans 


6 slices Monterey Jack cheese, cut into small 
' pieces 


1 small green or hot pepper, cut into small 
pieces 


1/2 c. taco sauce 
Directions 


Fry tortillas in deep fat at 375 until 
lightly browned and crisp, about 1 minute. 
Drain on paper towels and sprinkle with salt. 
Spread each piece with beans; top with a 
piece of cheese and pepper. Spoon 1/2 tea~ 
spoon taco sauce over each. Heat at 375 
until cheese is melted, about 5 minutes. 
Serve hot. Makes 48, 
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CRABMEAT APPETIZER _ 


Ingredients 


1 (8 oz.) pkg. cream cheese 

1. pkg. of frozen crabmeat 

1 bottle of shrimp cocktail sauce 
1 box meal mates (crackers) 


Directions 


Defrost crabmeat according to box. Place 
cream cheese on plate. Arrange crabmeat on 
cream cheese. Pour cocktail sauce over the 
crabmeat. Arrange crackers around edge of 
plate and serve as an appetizer with white 


- wine. 


SUBMITTED BY: Pat Reavy 
DEPARTMENT s Lincoln Center 
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SHRIMP DIP ~ 2. 


Ingredients 


1-8 oz. pkg. cream cheese 
1 small pkg. frozen shrimp (ready to wae 
1/2 ec. mayonnaise 


cocktail sauce to taste ~ a 
re | 


Directions as 
| 


Mash up cream cheese. Add mayonnaise: and 
beat until smooth. Mix in cocktail sauce, then” 
fold in defrosted shrimp. 


SUBMITTED BY: Bill and Mary Jane Adee 
DEPARTMENT: § Music 


SPINACH DIP 


1 pk. (10 oz.) frozen chopped spinach or ee, ! 
2 cups fresh cooked spinach chopped 

loc. sour cream 

1/2 c. mayonnaise | 

1/2 c, minced parsley is | 

1/2 c. minced onions : 

1 teaspoon salt | , 

1/2 teaspoon celery salt - , : 

1/4 teaspoon pepper 

1/8 teaspoon nutmeg 
i 
| 


Fresh vegetables, such as carrot sticks, celery sticks,, 
zucchini, cucumber, broccoli, and. other favorite 
fresh vegetables. 7 


Thaw spinach. Place in sieve and with back of spoon, ; 
' remove excess water, 7 


Mix together the remaining ingredients except fresh 
vegetables, Fold in spinach. Cover and refrigerate 
at Least 24 hours. 


May be prepared in advance, Cover and refrigerate 
up to 3 days. - 3 


Serve as a dip for fresh vegetables, Makes about 3° 
cups, 


(about 35 calories per tablespoon). 


-_ SHRIMP SPREAD 


Ingredients: 


“1 can tomato soup 

1 pkg. Knox gelatin 

1/3 c. cold water 

1 pkg. cream cheese (8 02.) 

1 c. mayonaise 

1 small diced onion 

1 ¢c. diced celery 
i a cooked shrimp (chopped) 


Directions 


Boil soup, add gelatin and water. Add 
cream cheese and mayonaise. Mix in rest of 
ingredients and pour inal quart mold 


SUBMITTED BY: Janet Krueger 
. DEPARTMENT: © Guidance 


HOT CRAB DIP 
- Ingredients 


" 8 oz. cream cheese 
1 T. milk 


1/4 t. salt 

1/4 t. pepper 

27 chopped onion 

- dash of horseradish (optional) 


- &*oz. slivered almonds 


. Directions 

Soften cream cheese at room temperature for 
about one hour. Mix with remaining ingredients 
except almonds, until smooth. Place in greased 
casserole. Cover with slivered almonds. Bake 
for 15 minutes at 375 degrees, uncovered. 


" SUBMITTED BY: Lisa Meczyk 
DEPARTMENT : Special Education 
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HOT MEXICAN DIP 


Ingredients 


1 can old El Paso diced chiles 
sean black chopped? olives 
medium tomato diced 
scallions, diced with a.small amount of 
green 
2 T, wine vinegar 
3 T. Wesson oil 
A 
1 


W > 


t. salt e oie 
-t. pepper 


Directions 


Mix together, let stand to blendand 
serve with tortilla chips. 


SUBMITTED BY: Delores Teutsch 
DEPARTMENT: Special Education 
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. BROCCOLI DIP 


| Ingredients 


pkg. chopped broccoli 
stalks celery, chopped fine 
medium onion, chopped fine 
T. butter 

ean cream of mushroom soup 
roll garlic cheese 
Worcestershire to taste 
Tabasco to taste 


en a et 


Directions 


Saute onion and celery in the butter, 
Add cocked broccoli, mushroom soup, garlic 
cheese, worcestershire sauce and tabasco 
to taste. 
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MARSHMALLOW CRESCENT PUFFS - 


Ingredients 


4 tube crescent rolls ; 

8 large or 32 miniature marshmallows 
2T. sugar 

4 t. cinnamon 

2 T. melted putter or margarine 


Directions 


Preheat oven to 3756 Melt butter ina 
small pan. Mix cinnamon and sugar together, 
set aside. Open tube of crescent rolls and 
seperate into 8 triangles. Dip marshmallows 
in butter, covering completely with butter. 
Roll marshmallows in cinnamon sugar mixture. 
Place coated marshmallows in the center of 
the wide end of the triangle of dough. Wrap 
dough around marshmallow, sealing edges well 
by pinching edges together. Drizzle remaining 
butter over rolls, place in greased muffin 
cups and sprinkle with remaining sugar mixture. 
Bake at 375 for 10 minutes.or until golden 
brown. Serve hot or cold. Serves 4. 

#Good for breakfast, brunch,.or anytime. 


SUBMITTED BY: Earl Allen 
DEPARTMENT: Mathematics 
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ZUCCHINI BREAD 


Ingredients 


eggs 

ce. oil 

te vanilla 

1/2 c. sugar 

c. pealed and grated zucchini . 
ce flour 

t. salt 

1/4 t. baking powder 

1 t. soda 

1/2 c. nuts 


Pw NY DY Ww Fw 


Directions 


Beat eggs - add oil, sugar, and vanilla, 
Stir in zucchini. Mix well, Add rest, mix 
well, Bake in greased, floured loaf at 350 
for 1 hour, 


SUBMITTED BY: Tom Sharp 
DEPARTMENT ¢ Science 
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AFRICAN STYLE CORN BREAD 


Ingredients | 

1/2 lb. butter 
1c. sugar 

2c. cornmeal 

1 cc. flour 

1/2 t. salt 

2 t. bakins powder 
1c. milk 

2 eggs 


Directions 


Soften butter. Blend in sugar. Add 
cornmeal, flour, salt, and baking powder. 
Add milk. Mix well. Fold in eggs slowly. 
Put in 9x9 inch baking pan. Bake 20-30 
minutes at 350 degrees. Yields 12~ 2x2 inch 
Slices. on 


es aoe 


RICH BATTER BREAD 


i package active dry yeast 

1/4 cup warm water 

1 cup hot milk 

1/2 cup butter or margarine 

1/2 cup sugar 

2 slightly beaten eggs (reserve 1 eopheeneon) 


le 


teaspoon vanilla = 


& 


cups flour sifted 


le 


teaspoon salt - 


Directions 


os 


Soften yeast in water, let stand 5 minutes, 
Combine milk,butter and sugar in large mixing — 
bowl. Cool to lukewarm.. Stir in eggs, vanilla 
salt and yeast. Gradually add flour, beating 
well after each addition. Cover and let rise — 
in warm place until light and doubled, about 
l.hour, Beat down and let rise again until 
doubled, about 3/4 hour. ‘Turn dough into well 
greased 9 by 5 by 3 inch loaf pans. Let rise ~ 
in warm place until light, about 3/4 hour. 

Brush with reserved egg. Bake at 350 degrees 
for 25 to 30 minutes,‘ until golden brown. a 


For variety add a cup of golden raisins 
to the batter. You can also make cinammon bread 
by dividing dough into 2 portions and rolling — 
out dough on a floured board. Spread dough 
with softened butter or margarine. Sprinkle 
with a mixture of a 1/4 cup of sugar andi +t. — 
cinnamon,{(for one loaf). Koll like jelly 
roll and seal edges by pressing together. 


SUBMITTED BY: Marge O'Brien 
DEPARTMENT: - Business 


CINNAMON ROLLS 


Yield ~- 400 rolls 
You may cut down 
this recipe. 


steps 


1. 


1 1/2 qt. lukewarm water) Mix together to 
6 oz, dry yeast } dissolve yeast. 
Set aside. 


Put in mixing 
bowl and let 
stand until °°" 
step 4. 


4 qts. water 
1 1/3 lbs. butter 
(melted and cooled 


11/2 Ibs. sugar) 

10 og. dry eggs ) Mix together. 
6 oz. salt ) Set aside. 

18 oz. dry milk ) 


Add yeast mixture (step 1) to butter mixtur: 
(step 2) in mixing bowl. Mix at low speed. 


Add sugar mixture (step 3) and continue 
mixing. 


Gradually add enough flour to make dough 


stiff. If mixture becomes too much for ': 


bowl, remove from mixer and begin mixin 

in container, using your hands. Deugh is 
ready when it comes away from the sides of 
the pan easily, yet still feels slightly 
sticky to the touch. While mixing, add 
flour to your hands to remove the dough 
which will stick to them. Rub flour in 
your hands. Dcugh should be moderately 
soft when ready. 


Make 6 balls of dough from this mixture and 
place each in a lightly greased bowl. 

Cover with a cloth and let rise in a warm 
place until double in bulk, (about i-2 hours 


era 


8. Punch down and devide each ball into 3 £ 

'. gmaller balls. Roll out each ina rectangle,’ 
adding a drop of flour to the table and pin. 
Brush with melted butter, then sprinkle with™ 


sugar and cinnamon mixture. J 


2 lbs. sugar ) _ 
3 T. cinnamon ) 


Roll up at long ends. Cut rolled doush in 

1 inch slices and place 2 in. apart on 

greased cookie sheet. Cover and let rise 
verduntil doubled, 


9. Bake at 350, 20-25 minutes. - 


10. Spread tops with powdered sugar glaze while — 
warm, 


Glaze > 
- 2 lbs. powdered sugar ) mix in ' - 


3/4 c. hot water or milk) blender or . 
2 te Vanilla ~. ) mixer. = 


i a 


BEER BREAD 


wu Ingredients 


3 c. self rising flour 
51/2 T. sugar 

1/2 t. salt 

1 egg 


1, 12 oz. can beer 


Directions 


Mix together well, pour into well-greased pan. 
Bake 1 hour at 350 or until done. - , 


SUBMITTED BY: Joyce Tanner 
DEPARTMENT: Special Ed, 
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CRANBERRY NUT BREAD 


2c. sifted flour aa 
1 1/2 t. baking powder 

1/2 t. baking soda 

lt. grated orange peel eae 
1 well-beaten egg 
1/2 c. chopped nuts 
‘loc, sugar 

lt. salt 

1/4 c. shortening 
3/4 c. orange juice 

1 c, chopped cranberries 


Directions , — 


1. Sift together dry ingredients 

2, Cut in shortening 

3. Combine peel, juice, and egg. Add to- 
dry ingredients, mixing just to moiste 

4, Fold in berries and nuts = 

5. Turn into greased 9 x 5 x 3" pan 

6. Bake 350° for 60 minutes 

7. Cool, wrap, and store ae 


Cael 
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PLAIN ROLLS 


Bakes aeece Min, Yield - 

Oven: 400-425 6 dozen 

4 oz. (1/2 cup) sugar) Place sugar, 

3 T. salt ) salt and fat 

6 oz. (3/4 cup) fat ) in bowl. 

1 1/4 qt. (5 cups) milk, scalded) Add hot mil 


Pe 


4 


Mix at low 
speed to 
blend -cool 


OZ. yeast, eéiieesed) Soften yeast in wate 
(or 1 1/2 oz. Te Ad@ yeast and eggs t 
c. lukewarm water milk mixture. Mix a 
eggs - beaten medium speed until 
blended. 


lbs. 12 oz. (19 cups) flour (approximately) 


Add flour to make moderately soft dough. Mix 
at low speed until smooth and satiny. 


1. 


Turn into lightly greased bowl, turn over 
to grease top. Cover. Let rise in a warm 
Place until double in bulk. 

Punch down. Divide into thirds and shape 
into rolls. 1 

Let rise-until double. 

Bake, 
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HUSH PUPPIES 


Ingredients 


1 3/4 ce. white cornmeal 
1 AZZ te Balt 

1 t. baking powder 

1/2 t. baking soda 


1 Ge 


buttermilk 


1 egg 
1 small onion, finely chopped (1/4 cup) 


ole 8 


Combine cornmeal, salt, baking powder 
and baking soda in a medium-size bowl. 


Beat buttermiik and egg in a small. bowl; 
add to dry ingredients with onion; mix 
just to blend ingredients. 


Pour oil in a medium-size saucepan to 
depth of 3 to 4 inches. Heat to 350 on 
a deep fat thermometer, 


Scoop out about one measuring tablespoon 
of dough; push off spoon into hot fat — 
with a rubber scraper. Fry a few ata 
time, turning once. Hush puppies will 
turn a golden brown and fioat to top, 


ca, 


about 3 to 5 minutes. Remove with slottec- 


spoon to paper toweling. 


CONT cee ee 


To freezes; Place on jelly-roll pan in 
freezer. When solid, pack into plastic 
bags; label; date. | 

To serve: Place on jelly-roll pan. Bake 
in a hot oven (425) for 15 minutes or 
until thoroughly heated. Makes 2 dozen, 


2 ban 


TACO SALAD 


" Ingredients 


~1 lb. hamburger 


1 envelope taco seasoning 


1 head lettuce 


_ colby or cheddar cheese 


diced onions 
tomatoes 


- doritogs - taco or nacho flavoring (crunched up) 


~ Directions 


Brown hamburger and onions, drain grease 
and mix ini envelope of taco seasoning, 
(no water) set aside to cool. Put pieced 
lettuce, cheese, tomatoes in large bowl. Add 
in cooled hamburger mixture. Use Catalina 
French or taco sauce for dressing, 


~ SUBMITTED BY: Anita Clark 


DEPARTMENT : P.E. 
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HOT OR CHILLED FRUIT  COMPOTE 


1 32 
1 32 
1 32 
1 32 
lec. 
1/2 


oz. can sliced peaches 

oz can halved pears 

oz. can pitted and halved apricots 
oz, can pitted plums 

applesauce 

c. red wine 


1 16 oz. can cherry pie filling 


DIRECTIONS 


Slice pears and plums, Drain all fruit - 


pat dry with paper towels to remove any 
excess liquids on fruit. 

Layer fruits in casserole dish. 

Layer applesauce on top of fruit. 

Pour red wine in dish. 

Top with cherry pie filling. 


' Bake 45 minutes at 350°, 


Serve hot or cold. 


wore 
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Yield - 20 1/2 c. servings | 


WATERGATE SALAD 


Ingredients 


41 20 ov. can crushed pineapple 

1 pkg. instant pistachio pudding 
1/2 ec. tiny marshmellows 

1 - 9oz. container cool whip 

1/2 c. chopped nuts 


Directions 
Sprinkle pudding over crushed pineapple. 
Add the rest of ingredients. Stir and-chill. 


. Serves 8, 


SUBMITTED BY: Tom Johnson 
DEPARTMENT PEs 
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HAWATTAN SALAD 


Ingredients 


1 ¢. shredded coconut 
ce. pineapple chunks 
ec. Mandarin oranges 


¢s.sour cream or half/nalf 


a ae a 


ec. Miniature marshmellows 
Directions 


Combine ingredients in a large bowl. 
Refrigerate and serve. 


SUBMITTED BY: Peter Welsch 
DEPARTMENT : Special Ed. 
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EASY FRUIT SALAD 


Ingredients 


3-0oz. pkg. orange or lemon jello 

large carton small curd cottage cheese 
large can drained chunk pineapple 
large drained mandarin orange 

9-02. carton cool whip 


ee ee 


Directions 


Add dry jello to cottage cheese. Mix 
well, Add other ingredients.and refrigerate, 


SUBMITTED BY: Dorethy Janezic 
DEPARTMENT : Special Ed. 
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FIVE CUP SALAD 


Ingredients 


1c. sour cream 

1 c. miniature marshm@Liows 

1 c. pineapple tidbits, drained 
1 c. mandarin obanges, drained 
1 ¢c. coconut | 
Directions 


1. Stir sour cream with beater. 
2. Add remaining ingredients, 
3. Chill overnight. 

4, Serves 8, 


SUBMITTED BY: Charlotte Hansen 
DEPARTMENT: Communications 
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CABBAGE SLAW 


Ingredients 


3/4 c. and 2 T, white vinegar 
3/4 c and 2 T. salad oil 
11/2 c. sugar 

1 T. salt 

14 c, shredded cabbage 

1 -shredded medium onion 

2 medium green peppers diced 
3 medium carrots, shredded 


Directions 


Bring vinegar, salad oil, sugar, and salt 
to a boil. Pour hot mixture over cabbage, onion 
peppers, and carrots. Mix well and refrigerate, 
Will keep for 2 weeks. Serves 25, 


SUBMITTED BY: Cafeteria Staff 
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COLE SLAW 


1 large cabbage - shredded 

1 small onion - diced 

116 oz. bottled miracle french (Kraft) 
dressing 

1 large or 2 small cucumbers - sliced and 
quartered 

salt and pepper to taste 


Directions 


Mix all of the above together. Let sit 
covered overnight in the refrigerator. 
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KIDNEY BEAN SALAD 


1 32 oz. can kidney beans - strained 
4 eggs - boiled and chopped 

2 stalks celery - chopped 

1/2 c. onions ~ diced 

1 c. mayonnaise 

salt and pepper to taste. 


Directions 


Mix all of the above together. Let sit 
covered overnight in the refrigerator. 


~ Fhe 


Ingredients os 


2 3-oz. strawberry jello 
2 c. hot water 

11/2 c. cold water. 

1 pint cool whip 


Directions . = 


Make jello, let jell in refrigerator 
for about an hour. Add cool whip and blend 
with electric hand mixer. Use a 2 quart 
mold, 


— 


*Can add fruit if desired. Decorate with 


fresh strawberries, 


SUBMITTED BY: Flo Speno ’ 
DEPARTMENT : Business ne 
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CRANBERRY NUT - CRUNCH SALAD 


3 envelopes unflavored gelatin 
3/4 c. cold water 

3 lbs. jellied cranberry sauce 
21/4 c, chopped nuts | 

6 large bananas 


DIRECTIONS 


1. Soften gelatin in cold water and 
dissolve over boiling water. 

2. Whip cranberry sauce end combine 
with chopped nuts and diced bananas. 

3. Fold into softened gelatin, 

4, Place in large ring mold that has been 
rinsed out in cold water. 

5. Chill until firm. 

6, Invert onto lettuce topped with 
mayonnaise, if desired. 
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YUM - YUM SALAD 


Ingredients 


| 1 large box orange jello 

1 large can crushed pineapple 
1/2 ec. sugar ~. a 
2 Ce cold water 

3/4 c. nuts . 

1 large carton Cool Whip 
1 c. grated cheese 


Directions © i SS 


Heat sugar and water to boiling point, = 
stirring frequently to dissolve sugar, Pour 
over jello and pineapple - stir until jello ed 
-is completely dissolved. Place in refriger- 

ator for about an hour until jello begins to = 
set up. Remove from refrigerator, add nuts, 
cheese and fold in Cool. Whip. Pour into mold. 

to set. Serves 8-10, ~ 

*Serve on crisp lettuce leaf, garnish with . 
orange section and serve as a salad. Chopped ~ 
mixed canned fruits may be substituted for the 
pineapple. ™ 


SUBMITTED BY: Emma L. Jeffries 
DEPARTMENT: Business 
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FRENCH SALAD DRESSING 
Ingredients 


1 c. tomato soup 

1 1/4 c. salad oil 

3/4 ec. vinegar 

1 t. dry mustard 

2 t. salt 

2% paprika 

2 T, onion and juice (chopped) © 
3/4 c. sugar | 

juice of one lemon 


Directions 


Mix and:.shake well, 


SUBMITTED BY; Cafeteria Staff 
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MINESTRONE SOUP 


Ingredients 


1 1/2 1b. shin beef with bone 
1 qt. water 
1/2 c. dried red kidney beans 
1 T. salt 

2 bay leaves 

17/2 Gs tabasco sauce 

1 medium onion, sliced 

1/4 c. parsley, chopped 

c, shredded cabbage 


carrots parred and sliced 


large zucchini sliced 


1 

3 

1 can(1ib.) tomatoes 

1 

1 pke. (10 oz.) frozén.peas 
. 


/2 c,. uncooked vermicelli 
grated parmesan cheese, optional 


Directions 


Combine beef, water, beans, salt, and bay 
leaves in deep kettle. Bring to boil. Skin, 
Cover and simmer for two hours. Skim off any 
fat. Add pepper, sauce, onion, parsley, 
celery, cabbage, carrots and tomatoes. Simmer 
25 minutes longer or longer until vegetables. 


are tender. Add zucchini, peas, and vermicelli. ~ 


Simmer 15 minutes longer. Garnish with grated 
parmesan cheese. 


SUBMITTED BY: Bruce Pagni 


DEPARTMENT : Communications 
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CARP CHOWDER 


Ingredients 


2 1b. carp or other fish 
2-3 lb. potato. 

{ good size onion 

1 T. salt 

1 can whole tomatoes 

1 can tomato soup 


pepper 
1/4 1b. butter or margarine 
# pt. half and half 

. soda crackers 


Directions 


Take fish, skin and fillet; then remove 
the streak of red flesh and the mud vein, 
Chunk the fillets and boil until fish flakes. 
After the fish cools a bit, remove the bones; 
reserve the fish and save the liquid. 

Peel, quarter and slice the potatoes. 

* Rinse several times and pour off the water. 

Reduce the onion to mush in a blender. 
then add to potatoes. Add salt. Add the 
liquid used to boil the fish to the potatoes 
and onion. Add water, iff necessary, to cover 
potatoes. Now add about one quart more to 
give the proper consistency. Boil until 
potatoes are soft. Do not pour off liquid. 

_ With a potato masher, reduce about 3/4 of the 
potatoes to puree, Add whole tomatoes after 
they have been broken up in the blender. Add 


CONT eee seeene 
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tomato soup, the fish, as much pepper as you 
can stand, butter or margarine, half and half, 
and soda crackers to taste reduced to meal. 

Simmer for about 30 minutes. Get out the 
black bread and beer; serve up the soup and 
enjoy. Finally, resolve never to throw away 
a rough fish again, 

*Amounts in this recipe need not be exact. 
Most any concoction is likely to taste good. 
With a little imagination you can improve upon 
this recipe. — 


SUBMITTED BY: Terry Tutton 
DEPARTMENT: ° Science 
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PEASANT SOUP 


Ingredients 


eS ¢. chicken or beef stock 


1 1b. liver dumplings or leftover ham, beef, 
or chicken 


a fistful of nocdles 

1/2 %« dill 

1/2 c. chopped onions 

1/* ce. chopped green pepper 
i/4 c. chopped red pepper 


Directions 


Combine all ingredients. Simmer for 
20-30 minutes. 


SUBMITTED BY: John Reinhardt 


DEPARTMENT: Communications 
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GREEK SPINACH QUICHE 


Ingredients 


2 bags (10 ounces each) fresh spinach 

1 T salt . 

2 eggs 

2 ¢.:.(1 pound) small curd cottage cheese 
11/2 c. shredded feta or swiss cheese. 
2 T. chopped parsley 

iT. chopped green onions 


1/2 t. salt 
1/4 t. pepper . 


pastry for double crust pie (see section on 
pies and pastries) 


Directinns 


Wash spinach and remove stems; tear leaves 
into small pieces and sprinkle with the salt. 
Place in colander or strainer for 20 minutes. 
Press down to remove as much water as possible. 
Beat eggs in large bowl. Add cottage cheese 
and feta cheese, parsley, onions, salt and pepper. 
Mix well. When spinach is as dry as possible, 
add it to egg mixture. Line a pie shell with 
half the pastry. Add-filling. Top with remaining 
crust. Seal and flute edges. Pierce pastry to 
allow steam to eScape. Bake at 400 degrees for 
40 minutes or until pastry is browned. 


hh. 


LUNCHEON EGGS ELEGANTE 


Ingredients 


21/2 C. hot milk 

1 pkg. (3 oz.) cream cheese 
12 eggs 

1 t. salk 

pepper to taste 

1/2 C. melted butter 

L/2 lb. crabmeat or shrimp 


directions 


Blend milk and cheese. Beat eggs slightly..Add 
cheese mixture, salt and pepper. Pour butter 
in bottom of 2 qt, greased casserole. Pour egg 
mixture on top of butter. Bake at 350 degrees 
for 1 hour. Stir after 20 minutes. - After 40 
minutes stir in crabmeat or shrimp. Stir again 
after 55 minutes. Serve immediately. 


EGGS BAKED IN BACON RINGS ~ individual 
servings 


Ingredients 


Strips of bacon 

“1 T. chili sauce 

1 egg 

1 t. melted butter 

salt 

paprika 

Rounds of toast or slices drained pineapple 


_ Parsley 
Directions 


Saute or broil bacon. Grease the bottom 
of muffin tins and line with the bacon. Place 
in each tin the chili sauce. Drop the egg over 
the sauce, then the melted butter., Season with 
salt and paprika. Bake for 10 minutes or until 
set at 325 degrees. Turn them onto rounds of 
toast or warm slices of pineapple. If desired, 
garnish with parsley. 
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SOUFFLEED OMELET ce BE 


Ingredients 


1/4 C, milk e 
4 ege yolks 
1 t. double acting baking powder ~ . a 
4 to 6 stiff egg whites _ 
1 T. clarified sweet butter = 


Directions 


Combine and beat with fork the milk, egg 
yolks, and baking powder. Beat until stiff 
but not dry the egg whites. Melt in a heavy 
skillet the butter. Fold the yolk mixture into 
the white mixture. Cover the skillet with a 7 
lid. As the omelet cooks, slash through it ~ 
several times with a knife to permit the heat 

to penetrate the upper level. When the omelet ~ 
is half done (5 minutes) it may be placed in 
a 350 degree oven until the top is set, 
Serve immediately as it starts to collapse. 
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QUICHE ~ 


Ingredients 


6 oz. grated swiss cheese 

8 oz. bacon - broil and crumble 
8 oz. can Sliced mushrooms 

1/2 pint whipping cream. 

1 frozen deep dish pie shell 
dash red pepper | 

dash white pepper 
1/4 +. dry mustard 

“3 eggs. 


Directions 


Layer into pie shell the bacon, mushrooms, 
and then cheese. Combine the remaining 
ingredients together and pour over the rest. 
Dot with butter and cook for 35 - 40 minutes 
at 350. Serves six. . 


SUBMITTED BY: Lisa Meczyk 
DEPARTMENT: Special Ed. 
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EGG LOAF 


Ingredients 


c. mashed potatoes 

T,. onion, minced 

T. parsley, chopped 

T. green pepper, chopped 
eggs | 
T. grated cheese 


Fan DN EH Ww 


Directions 


Mash potatoes and mix with other ingre- 
dients except eggs and cheese. 

Put potato mixture into greased baking 
dish. Make 6 small hollow places with a spoon 
and drop an egg into each. 

Sprinkle grated cheese (also salt and 
pepper to taste). Bake in moderate oven 
20-30 minutes. Serves 6, 


SUBMITTED BY: Pat Evans 
DEPARTMENT : Special Ed. 


EGG SAUSAGE CASSEROLE 


Ingredients 


1 lb. bilk sausage 

6 eggs 

2 cups milk 

1 cup grated cheddar cheese 
3/4 t. salt 

2 slices bread, cut in squares 
1 t. dry mustard 


Directions 


Place pieces of bread in a greased 13 x 9 x 2 
pan.,Brown sausage and place on top of bread. 
Mix together the remaining ingredients and 

pur in pan. Bake for 45 minutes at 35C degrees, 
This casserole can be made the night before and 
refrigerated. If refrigerated, increase © 
baking time to one hour, 
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SCRAPPLE 


Ingredients 


4/2 1b. bulk pork sausage 
1c. water 

1/3 ce yellow corn meal 
1/3 c. whole bran cereal 


Directions 


Brown pork sausage in heavy skillet, 
crumbling with fork. Drain off fat; bring 
water to boil in saucepan. Gradually stir 
in cornmeal and cock, stirring, over low heat 
as it bubbles and thickens as thick as mush. 
off heat, stir in sausage and bran cereal. 
Turn into small loaf pan that has been rinsed 
with cold water. Chill. To serve, loosen 
edges and unmold. Cut into slices, heat oil 
and fry in heavy skillet, brown quickly on 
both sides. Serve with maple syrup. 

*Recipe can be doubled. 


SUBMITTED BY: Donna Jackson 
DEPARTMENT : Special Ed., Central File 
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THE INVISIBLE BANANA FRENCH TOAST 


Ingredients 


1 egg 
1/2 banana of 1/4 c. apple sauce 


1/2 t. cinnamon 
2 y OLL 
3 slices of bread | 


Directions 


1. Peel and slice up banana. 


2. Blend egg, banana, and cinnamon in blender 
until smooth. 


3. Pour batter into soup bowl. 


4%, Dip bread and cook in oil in pan until 
crust is slightly brown. 


5. Flip and cook for one minute, 
6. Serve with syrup or apple sauce. 


‘SUBMITTED BY: Peter Welsch 
DEPARTMENT : Special Ed. 
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EVERYDAY WAFFLES 


1 3/4 cups sifted all-purpose flour 

3 teaspoons baking powder 

1/2 teaspoon salt 

2 beaten egg yolks 

1 3/4 cups milk 

1/2 cup salad oil or melted 
shortening 

2 stiffly beaten egg whites 


Sift gogether dry ingredients. Combine 
yolks, milk, and oil; stir into dry ingredi- 
ents. Fold in whites, leaving a few fluffs, 
Bake, Makes three 10-inch waffles. 


_ BUTTERMILK WAFFLES: Substitute 2 cups 
buttermilk for sweet milk. Add 1/2 teaspoon 
soda and reduce baking powder to 2 teaspoons. 
Continue as above. 


HAM WARFLES: Sprinkle 2 tablespoons chopped 
cooked ham over each waffle before baking. 


CHEESE WAFFLES: Add 1/2 cup shredded 
process cheese to batter before baking. 


CORN WAFFLES: Reduce milk to 1 1/4 cups; 
add 1 cup canned cream-style corn. 


PECAN WAFFLES: Sprinkle 2 tablespoons 
broken pecans atop waffle before baking. 
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ERAN TOS oS 


PEANUT BUITER WAFFLES 


To 1 cup packaged pancake mix, add 2 tablespoon: 
sugar, 1/3 cup chunk-style peanut butter, 1 eg 
1 cup milk, and 2 tablespoons salad oil. Beat 


almost smooth. Bake in preheated waffle baker. 


Makes 8. 
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= PANCAKES 
-~Yield ~-200 cakes 


wriddle Cake Mix ~ 12 lbs. 


bs. flour ) Combine 
3 0%. baking powder ) ingredients, 
/4 c. salt ). Store: in 
. lb. 8 o2. sugar ) covered 


liv. 8 oz. Instant Non-fat dry milk) container 


“hart for using Griddle Cake Mix 


: . 
ingredient 30_ cakes 50 cakes 


‘Griddle cake mix. 2 lbs. 3 lbs. 
Eggs "eae | 6 
Water 1 qt. 11/2 qt. . 


Fat. 4 02. 6 OZ. 


Ingredient 100 cakes ___ 200 cakes 
“Griddle cake mix 6 1bds. 412 lbs. 


fees 12 ou | 
Water 3 gt 1 1/2 gal 
Fat 12 62. 1 lb. 8 o2 


t 


ten ane perce ee ee teint eee ee ae soe ery em oe 


INSTRUCTIONS © 
~ Put cake mix in bowl. 
‘, Combine liquid ingredients in seperate bowl. 
Mix well. 


j, Showley add liquid mix to dry mix. ‘Stir enough 
to hoisten all ingredients. Batter fouls 
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be lumpy. 


Place serving spoon size of batter on hot - 
grill. Turn when cake 4s full of bubbles. 


Only turn once! 
Serve with butter and maple syrup. 


oe BF oe 


PANCAKES 


11/4 ce. sifted flour 
21/2 t. baking powder 
2 T. sugar 

3/4 t. salt 

1 egg 

1 1/4 c. milk 

3 T.: melted butter 


Directions 


Heat the grill to 375°. 

Mix together the dry ingredients, 

Beat the egg in a small bowl, and add 

the milk and butter. 

Stir the wet mixture into the dry 

mixture only until the flour is wet. 

The batter should be lumpy. 

Put 3 T. of batter on grill. When bubbles 
appear all over pancake and. edges are dry, 
turn over with Large spatula. TURN ONLY 
ONCE! 


Serve with syrup and margarine. 
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SWEDISH PANCAKES 


3 eggs 

11/4 cups milk 

3/4 cup sifted all-purpose flour 
1 tablespoon sugar 

1/2 teaspoon salt 


Beat eggs till thick and lemon-colored. , 


Stir in milk. Sift dry ingredients; add to 
egg mixture, mixing till smooth. Drop by 
tablespoons onto moderately hot buttered 
griddle (or use special Swedish griddle). 
Spread batter evenly to make thin cakes. 
Turn when underside is light brown. 

Spoon melted butter over; sprinkle with 
sugar; stack. Pass Lingonberry Sauce. 
Makes 52, 


NOTE: When uppersides of pancakes are bubbly 
all over, a few bubbles have burst, and 
edges begin to appear dry, cakes are ready 
to turn. A quick flip with a broad spatula 
makes the job easy. Turn only once. 


=59- 


NOTE: 


‘ CORNMEAL GRIDDLE CAKES 


1 1/2 cups yellow cornmeal 
1/4 cup all-purpose flour 
teaspoon soda 

teespoon salt 

teaspoon sugar 

cups buttermilk 
tablespoons salad oil 
slightly beaten egg yolk 
stiffly beaten egg white. 


ee 


Mix dry ingredients, Add buttermilk, oil 
and egg yolk; blend well. Fold in egg 
white, Let stand 10 minutes, Bake on hot 
griddle, Makes 16 four-inch pancakes. 


When uppersides of pancakes 
are bubbly all over, a few 
bubbles have burst, and edges 
begin to appear dry, cakes are 
ready to turn. A quick flip 
with a broad spatula makes the 
job easy. Turn only once, 
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JIFFY ORANGE PANCAKES 


Combine 1 beaten egg, 1 cup light cream, 


and i/4 cup frozen orange juice concentrate. 


Add 1 cup packaged pancake mix; stir to 
remove most lumps. Bake on greased grid- 


dlé. Serve with warm Orange Sauce (page 
60). Makes 18 pancakes. 


OTE: When uppersides of pancakes are bubbly 


all over, a few bubbles have burst, and 
edges begin to appear dry, cakes are ready 

‘to turn. A quick flip with a broad spstula 
makes the job easy, Turn only once. 
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4 c, sugar ) 
1/2 c, brown sugar) 
2c. hot water  ) 


1 t. vanilla 


1 t. maple favoring 


Makes 1 quart 


~62- 


SYRUP 


boil 10 minutes 

on low flame. 
covered 

Then ccol completely 
and add 


BRuNen 
LUNCH, 


- AND | 
SUPPER, 
Ds DISHES 


SKILLET ZUCCHINI AND BEEF 


Ingredients 


1 1b. ground beef 

1 medium onion, chopped 

1 green pepper, chopped 

1- 16 oz. can stewed tomatoes 

1- 6 oz. can tomato paste 

salt 

1/4 t. garlic powder 

1/2 t. oregano 

«2 medium zucchini, cut in 1/4 inch slices 


Directions 


Brown ground beef, add onion and green | 
'. pepper, stewed tomatces, tomate paste, and 
spices. Simmer for 10 minutes. Add zucchini 
and cook covered for 15 minutes. 

. *Optional: 1 small can mushrooms and/or 
1/2 c. regular rice. If adding rice, add 

1 cup water. and cook 45 minutes on low fire, 


SUBMITTED BY: Tina Nighsonger 
DEPARTMENT : Special Ed., Lincoln Center 
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STROGONOFF CASSEROLE 


Ingredients 


4 can cream of chicken soup 
1/2 c. sour cream 
1/2 c. milk 


2 c. cooked chicken or 2 (7 oz.) cans of tuna, 
drained i 


2 T. chopped parsley 

2 T,. pimento 

1/4 t. salt 

dash pepper 

2 ¢. cooked medium egg noodles 
2 T. bread crumbs 


Directions 


Preheat oven to 350; Blend soup and 
sour cream, stir in milk. Add meat, parsley, © 
pimento, Seasonings, and noodles. Stir to 


thoroughly mix. Pour into 1 1/2 quart shallow .. 


baking dish. Top with crumbs. Cook for 30 
minutes at 350. Serves 3-4 


SUBMITTED BY: Carol Miller 
DEPARTMENT 1 Mathematics 
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FIESTA CREPES 
Ingredients 


"2 1b. ground beef chuck 

1/2 c. finely chopped onion 

1/2 ec. finely chopped celery 

1 can (17 oz.) cream-style corn 

2 cans (8 oz. each) tomato sauce 

4 envelope (1 1/2::0z.) taco seasoning mix 
cornmeal crepes (recipe follows) 

4 oz. cheddar cheese (shredded) 

1/3 ¢. Sliced ripe olives 


Directions 


Brown beef, onion and celery in large 
frying pan. Pour off drippings. Stis an corn. 
Combine tomato,sauce and taco seasoning: mix, 
stirring to blend. Add 1 1/3 cups tomato sauce 
mixture to meat and corn, mixing well. Spoon 
two tablespoons meat mixture onto each cornmeal 
crepe and roll to enclose filling. Spread 
remaining meat mixture in 13x9 inch baking dish. 
Place crepes, seam side down,.on top of meat. 
Spoon remaining tomato sauce over crepes. Bake 
in a miderate (375) oven for 20 minutes, <1 20" 
Sprinkle with cheese and top with olives. 


CORNMEAL CREPES 


Ingredients 


1 eck. flour . 
1/2 Ge yellow cornmeal _ CONT. .... 
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11/2 c. milk 
3 eggs 
dash sait 


oil 
Directions 


Combine flour, cornmeal, milk, eggs, and 
salt. Beat with rotary beater until smooth. 
For each crepe, pour 1/4 cup batter into hot, 
lightly oiled crepe pan or small frying pan. 
tilt pan to coat bottom evenly. Cook over 
medium heat until top is dull and underside 
is delicately browned. Turn, cook 10.to 15 
Seconds. Yields 10 crepes. 


SUBMITTED BY: Delores dZore 
DEPARTMENT : Food Service 
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CEVAPCTCI IN PITA BREAD 

3 pounds lean ground beef . | 
1-1/2 pounds lean ground lamb 
1/4 ¢, minced fresh parsley 
2 garlic, minced ; 
L172 tap. salt oe 
1/2 tsp. freshly ground pepper | ; 

pinch of ‘oregano 


5 green peppers — 


1/4 cup;oil 

5 onions, cut into 1/4-inch slices 

10 individual pita breads 

5 tomatoes, seeded and cut into slivers” 
Mustard | 


Directions 


Prepare charcoal grill. Preheat oven to 
300 F. Combine first 7 ingredients and. blend 
gently with hands. Moisten hands with warm 
water and roll mixture into "sausages" 
approximately 2 inches long and 3/4" thick. 


Place whole peppers directly on hot charcoal 
and turn frequently until surface is charred 
,and peppers are tender but still firm. Remove 
skins. Cut into strips, Baecer dae membrane : 


and seeds, 
"3 - CONT. . eee ee 
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Heat oil in large skillet over medium high 

heat. Add onion and saute until lightly 

browned. Add peppers and saute 1 minute. Keep 
warm. 


Wrap pita in foil and warm in oven, 


Grill meat in batches, turning frequently. 
(A hinged wire grill or rack with long handles 
works particularly well.) 


To serve, place 3 or 4 "sausages" in pita 
pocket. Add pepper-onion mixture and tomato, 
or let guests assemble their own. Serve with 
mustard on: the side, 


SUBMITTED BY: Fred Pottinger 
DEPARTMENT: Social Studies 
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GRANDMA SPREEMAN‘'S HOT DTSH 


Ingredients 


1 1b. hamburger 

4 slices of bacon 

2 medium size onions, chopped 
2-3 ribs celery, diced 

3.1/2 T. raw. rice (not minute) 
2 T, brown sugar 

4 carrots sliced thin 

3 potatoes, cut. into cubes 
2T,. catsup 

3-4 squirts soy sauce 

1 can tomato soup 

1 1/2 cans water 


‘Directions 


Brown hamburger with bacon and onions, 
Add remaining ingredients and pour into a 
2 1/2 quart casserole and bake for 1.1/2 
hour at 350-375 oven. Serves six. 


SUBMITTED BY: John Lundgren 
DEPARTMENT : Special Ed. 
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“INDIAN CURRY 


Ineredients i 


1 1/2.1b. ‘beef chuck or round - trim and cut in|! 
3/4 inch cubes 


Mui/2 2 flour 
11/2 T. salt 


“4/4 t. pepper ee 
1/4 c. oil i 
3 c. sliced onion 7 =o 


1/2 t. minced garlic 

1 1/2 t. curry powder 

Cayenne pepper 

1 c. beef bouillon 

1 can drained, canned tomatoes 
Directions 


Combine flour, salt and pepper in a paper 
sack. Add meat and shake. Heat oil in skillet, 
add meat and brown well. Add onions . Brown. 
lightly, add garlic, curry powder, and a few, 
grains of cayenne pepper. Add beef bouillon. 
Cover and simmer 1 1/2 to 2 hours. Add tomatoes— 
Reheat.and serve with rice and choice of 
condiments: chopped green onion, grated fresh 
coconut, hard cooked eggs chopped, peanuts, 
crisp chopped bacon, chutney. Serves 6, 


woo 


SUBMITTED BY: Chris Thomalla om 
Dean of Students 
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TEXAS CHILI 


Ingredients 


4h ibs. beef stew meat 

3 large onions, chopped 

3-4 wedges mashed, peeled garlic (more if 
wou Like) 

4%. ecdmin. 

2 7. -chili- powder 

4 ¢@. lard or % pound chopped bacon or oil 

salt to taste 

3c. beer or beef stock 


Directions 


Melt fat and add chopped onion and 
garlic, When it®°s brown, add the meat and 
stir for several minutes. The add spices 
and the beer or broth and simmer for at 
least 3 hours sr until the meat is very 
tender. Add more beer or broth for more 
sauce up until the last 45 minutes of ccok~ 
ing, but no later. 

Good served with chopped onions, chilies, 
grated cheese, warm buttered tortillas and 
Mexican beer. | 


SUBMITTED BYa Becky. Hilst 
DEPARTMENT: Library 


72 


NEAPOLITAN CASSEROLE oa 


For casserole 8 x 12 x 1 1/2 


Ingredients 


3/4 lb». spaghetti 

1/2 1b. bacon, cut fine | = 
1/2 ce. chopped cnions 

1 lb. ground beef . a 
1 6 oz. can tomato paste, combined with 1 fi. 


'¢. water and 1/4 t, baking soda. 


3/4 c. parmesan cheese 
1/2 1b. sliced mushrooms 


1/2 c. green pepper cut fine i 5: 


11/2 t. salt 

1/8 t. pepper me 
1/2 t. oregano . 

1 medium clove garlic chopped fine 

4 7. parsley 


-Directions 


Cook spaghetti 15 to 25 minutes, until > 
tender; rinse with cold water. In a saucepar_ 
fry, bacon until medium, add ground beef, and 
cook about 5 minutes until done, mixing as it 
cooks. In another saucepan saute the mushroc 
and green pepper for about 5 minutes in 2 a 
tablespoons butter. Add all vegetables, 
seasonings, and 1/2 of tomato mixture to meat 


Cover pan and cook about 6 or 7 minutes. 


CONT. 7 
ww) Qa a 


Place 1/2 of the cooked spaghetti into a 
well buttered casserole. Sprinkle with i/2 of 
the parmesan cheese. Over this place all of the 
meat and vegetable mixture. Now cover with 
-remaining spaghetti, then cheese and, last, the 
other 1/2 of tomato mixture, Cover casserole 
with a large cookie sheet to prevent top 
spaghetti from drying out, and bake for 30 
minutes at 375. 


SUBMITTED BY: Lori Grusin 


Department : Special Ed. 
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PARTY HAM SANDWICHES 


Ingredients 


4 pke. Pepperidge Farm Minature Rolls (20) 
or 7-8 kaiser rolls 

+ lb. butter or margarine 

2 7T. prepared horseradish mustard 

..2 7%. finely chopped onion 

2 t. poppy seed 

sliced ham 

process swiss cheese (munster cheese may 
be used.) 


‘Directions 


Mix. butter, mustard, poppy seed, and 
onion. Spread on cut surface of buns, 
Put a thin slice of ham and 4 slice of 
cheese in each bun. Arrange on baking 
sheet and cover with foil. Bake at 350 
for about 15 minutes.If room temperature 
bake for 16 to 1§ minutes. Can be frozen 
easily. 


SUBMITTED BY: LaVerne Truby 
DEPARTMENT: Special Education 
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CHICKEN PIE 


Ingredients 


1 - 2 crust frozen 9" pie shell 

1 whole chicken cooked - 2-3 paunds 
1 pkg. frozen peas and carrots 

1 can cream of chicken soup 

2 Le flour 

2 T. butter 

1/2 t. salt 

1/8 t. pepper | 

"4/8 t. thyme 

1/4 - 1/2 cup milk 


Directions 


Heat oven to 425. Cut up chicken in bite 
size pieces. (I prefer to remove skin). Melt 
butter and blend in flour, sait, peprer, and 
thyme. Add milk and stir until smooth. Mix 
chicken, peas.and carrots, soup, and flour 
mixture. Pour in pie shell. Place the other 
-erust on top and seal. Bake 30 ~ 45 minutes. 

*Many steps cen be cone in the microwave. 
I cook chicken, melt. butter, and partially cook 
peas and carrots in microwave to save time. 

Serves six. 


SUBMITTED BY: Beth and Carl Johansen 


- DEPARTMENT : English/Music 
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TURKEY TETRAZZINI 


Ingredients 


4 oz. spaghetti 

1 box frozen peas 

2c. diced turkey 

1/2 c. parmesan cheese 


Sauce 


1 can cream of mushroom soup 
1 c. chicken broth 

1c. grated cheddar cheese 
1/2 t. worchestershire 

1 t. salt and pepper 


Directions 


Make sauce by combining all ingredients, 
mixing well, stirring to a boil over medium 
heat. Mix half of sauce with cooked 
spaghetti, cooked peas, and turkey. Put in 
casserole. Pour rest of sauce over ‘it. 
Sprinkle with parmesan cheese and some 
paprika. Bake for 1/2 hour at 325 or broil 
4 minutes. Serves 6, 


SUBMITTED BY: Patsy Bach 
DEPARTMENT : Communications 
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TUNA-CHEESE MUFFINS 


Ingredients 


1 (6-1/2 oz.) can tuna, drained and flaked 

1 cup shredded natural Swiss cheese 

1/2 cup mayonnaise 

1 tbsp. lemon juice 

1/4 tsp. Worcestershire sauce’ 

1/8 tsp. hot pepper sauce 
a2 cup chopped pimento-stuffed olives, optional 
6 English muffins, cut in half and toasted 
Paprika 


Directions 


Combine tuna, cheese, mayonnaise, lemon 
juice, worchestershire sauce, hot pepper sauce, 
and olives; mix well. Spread heaping T. tuna 
mixture on muffin halves. Sprinkle with 
paprika. Broil at 550, 4 to 5 inches from 
flame, 2 to 3 minutes or until cheese melts. 
Cut each muffin into fourths. Serve immediately. 
Yields 4 dozen. 


SUBMITTED BY: Billy B. Greer 
West High Principal 
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PASTA WITH PARMESAN CHEESE - 


Ingredients 


41d. fresh parmesan cheese 

1 lb. thin spagetti noodles 

4¢ olive oil (Italian or Greek) 
2 T, erushed red peppers (dried) 
3 cloves fresh garlic 


Directions 


“= Heat the olive ofl in a frying pan til 
it is moderately hot. Add the peeled whole 
garlic cloves and cook til they are browne 
Discard garlic. Add crushed red peppers 
and ceok about 2 minutes stirring all the 
time. In meantime bring 4 quarts of salted 
water to a boil and add pasta noodles. 

Cook about 7-8 minutes, Do not overcook, 
they should be slightly firm. Remove and 

: drain noodles. Put noedles on plates; add 
clive oil mixture and toss gently. Heap 
spoonfuls of cheese on top and toss again. 


SUBMITTED BYs Connie Spenko 
DEPARTMENT: Social Studies — 
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MOS TACC LOLI 


Ingredients 


oil a 

1/2 c. chopped green pepper 
1/2 c. chopped onion 

1 1b. ground beef 

-1 lb. can of tomatoes 

6 0z. can of tomato paste 

1/2 c. water 

1/2 t. salt 

1/4 t. pepper 

1 bay leaf : 

1/2 1b. mostaccioli noodles 
1/2 1b. velveeta cheese spread 


Directions 


In oil saute green pepper and onion until 
tender. Add ground beef and cook until brown. 
Stir in tomatces, tomato paste, water, salt, 
pepper, and bay leaf. Cook mostaccioli 
nocdles. Cut velveeta cheese spread into thin 
slices. Ina 2 quart casserole arrange alternate 
layers of noodles, meat mixture, and velveeta. 
Sprinkle with shredded parmesan cheese. Bake 
at 350 for 30 minutes. Serves 6 ~ 8, 


SUBMITTED BY: James Savery . 
DEPARTMENT : Science | 
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LAZY LASAGNA 


Ingredients 


8 oz. noodles 

2 t. butter 

4. bs ground beef 

16 oz. tomato sauce 
1/2 c. chopped onion 
3/4 c. shredded cheddar cheese 
1° ts salt 

1/4 t. garlic salt 
4/8 t. pepper 

ic. cottage cheese 
1-4. Sour cream 


Directions 


Cook noodles, rinse and drain. Melt 
butter in skillet, add meat and brown. Add 
tomato sauce, salt, garlic salt, and pepper; 
simmer and cover for 5 minutes. Fold noodles, 
cottage cheese, sour cream, and onions, spoon 
half in 2 1/2 quart casserole. Cover with 
half of meat sauce, repeat. Sprinkle with 
cheese. Bake at 350 for 25 to 30 minutes. 


SUBMITTED BY: Chris Thomalla’ 
Dean of Students 
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RAVIOLI DOUGH AND FILLING 


Ineredients(dough) 


5. ts tLour 

4 eges 

oil to cover 

1 ce. water or more to make sticky 


Directions 


Mix ingredients with large fork. Do not’ 
-kneed. Take small amounts with floured hand - 
use a lot of flour on pastry cloth, roll out 
quite thin. Place teaspoon of filling about 
every four inches. Fold dough over, cut and 
trim into squares. Seal all edges, freeze on 
tray. When frozen, put in freezer bags. Place 
one at a time in boiling, salted water. Cook 
' 5-10 minutes, testing corners of dough. Cover 
with sauce and serve. 


Ineredients(filling) . 


2 1b. ground beef 

1 onion ~ . 

1 pkg. chopped spinach 
2 eggs 

grated parmesan cheese 
nutmeg to taste 

salt and pepper to taste 


ICON? sce Geee xe 


Directions 


Saute beef and onion 15-20 minutes with 
seasonings. Add cooked spinach’drained, blend 
well. Let cool and add eggs and cheese, mix 
well. Let stand in refrigerator a few hours. 


SUBMITTED BY: Bruce Pagni 
DEPARTMENT : Communications 
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MANICOTTI 
Ingredients 


8 manicotti shells 

1 lb. ground beef 

2 6-02. cans tomato paste 
1/2 c. chopped onion - 

1/3 c. snipped parsley 

1 T. dried basil, crushed 
1/2 t. salt 

large clove garlic, minced 
Cc. water 


NN MN ee Re 


beaten eggs ~ 


3 c. ricotta or cream-style cottage sheese, 
drained (24 oz.) 


3/4 c. grated romano or parmesan cheese 
1/4 t. salt 


Directions 


Cook manicotti chells in boiling water 
till just tender, 15 ~20 minutes; drain. 
Rinse shells in cold water. 

Meanwhile, in a 3-quart saucepan brown 
meat lightly. Drain off excess fat. Stir in 
tomato paste, onion, half of the parsley, the 
basil, the 1 1/2 teaspoon salt, garlic, and 
dash pepper. Add the 2 cups water; mix well. 
Simmer, uncovered, for 15 minutes, stirring 
occasionally. 


CONT . secre 


In bowl combine eggs, ricotta or cottage 
cheese, 1/2 cup of the romano or parmesan 
cheese, remaining parsley, the 1/4 teaspoon 
. galt, and dash pepper. Stuff cooked manicotti 
shells with cheese mixture, using a small spoon 
(or slit shells lengthwise with scissors and 
‘open to fill). 

Pour half of the tomato-meat sauce into 
a 12x7 1/2x2-inch baking dish. Arrange stuffed 
manicotti in dish; top with remaining sauce. 

- Sprinkle with the remaining 1/4 cup romano 
cheese, Bake, uncovered, at 350 for 40 - 45 
minutes. Let stand 10 minutes before serving. 
Makes 6 to 8 servings. 


* SUBMITTED BY: Tom O*Rourke 
DEPARTMENT: § Special Ed. 
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ITALIAN SPAGHETTI 


Ingredients 


1 c. minced onions j ae 
T, salad oil be 
lb. or more ground chuck 
minced gloves garlic 

T,. snipped parsley 


OE Ot oe) 


minced medium green pepper 
1 #2 can tomatoes (2-1/2 c.) 
2-6 oz, tomato paste 

1-1/2 c. water = 
i T. salt — 
1/8 t. pepper : _ t. 
1 +t. dried sage . 

1/4 t. dried thyme 

2 bay leaves 


Directions 


In large kéttle saute onion in fat until 
tender. Add chuck, cook stirring often, till 
meat losessred:color. Add remaining. insvecdients 
gredients, simmer uncovered 1-1/2 hours or fe 
until deSired thickness, stirring occasionally. 


: 


SUBMITTED BY: Helen Skarbek 
DEPARTMENT : General Office 


MEAT BALLS 


Ingredients 


3/4 lb. ground chuck 

1/2 c. fine dried bread crumbs 
3/4 t%. cornstarch 

1 egg beaten 

1/2 c. light cream 

3/4 t. salt 

2 T, salad oil 

3/4 to 1 lb. spaghetti 


Directions 


_ Combine first 6 ingredients.::.Form into 
$mal1 balls. In skillet heat oil, brown balls” 
on all sides. About 20 minutes before sauce is 
done add meat balls. Also, cook spaghetti as 
package directs. Drain, Serve sauce over hot 
Spaghetti. Makes 6 generous servings. 


SUBMITTED BY: Helen Skarbek 
DEPARTMENT: General Office 
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MACARONI AND CHEESE 7 


2 Ce. uncooked macaroni a 


2. grated onion 
‘1 6t. salt 
1/4 t. pepper 


3 c. shredded American cheese 


2c, thin white sauce st 


iT. butter 


Directions 


Heat oven to 375. Cook macaroni. Place 


} 


1/2 the macaroni in 2 qt. casserole. Sprinkle 


with 1/2 the onion, 
Repeat. Pour white 
with butter. Cover 


salt, pepper, and cheese. 
sauce over casserole. Do : 
and bake 15 minutes. uA 


pore, 


THIN WHITE SAUCE a 


27. butter 


1/2 t. Salt 
1/4 t. pepper 


oa 


) Melt butter. ~ | 

2, flour) Blend in flour, salt, peppei 
) Cook over low heat until 
) mixture is smooth and 


Hf 


2c. milk ) bubbly. Remove from heat, :- 
Stir in milk. Heat to: ii: 
boiling, stirring constant*>- 


Boil and stir-1 minute. | 


a 


SAUERKRAUT & NOODLES 


Ingredients 


‘1 package Polish noodles (Kaluski) large 16 oz. 
1 1b. butter or margarine 

1 onion, sliced or diced 

1 32 oz. jar sauerkraut (undrained) 


Directions 


Melt butter - add onions and sauerkraut 
and cook for 1/2 hour. In meantime, cook 
noodles according to the package....combine 
noodles into sauerkraut etc. and cook 
another 1/2 hour’. May be-kept in refriger- ~ 
ator for 1-2 weeks. Also can be frozen, 


SUBMITTED BY: Judy Musich 
DEPARTMENT : Athletic Secretary 
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SILVER-PLATED POT ROAST 


Ingredients 


| 4-1b. blade~bone pot roast, 1 1/2 inches thick 
3 T. enriched flour . 
1 T. brown sugar 
1 te salt 
. dash pepper 
1/2 t. dry mustard 
3/4 c. catsup 
1/2 T, worcestershire sauce 
T. vinegar . . 
or 2 stalks celery, sliced on bias 
small whole carrots 
medium onions, quartered 
medium green pepper, cut in rings 
firm medium tomatoes, in wedges 


ne N ae ee 


Directions 


Brown roast slowly.on grill over hot 
coals with hickory added, about 20 or 30 min- 
utes. Season well with salt and pepper. Com- 
bine next 8 ingredients for sauce, Tear off 
5-foot length of household-weight foil; fold 
double (or use 2 1/2 feet heavy-duty foil). 
Spoon half of sauce in center of foil. Place 
meat atop and cover with vegetables and re- 
maining sauce. .Fold foil over and seal 
securely: bake over slow coals 1 1/2 to 2 hours, 


GONT eS a0-eaes 


iO eut 


or till tender. 


pot roast may be done inside. 
cook in 300-325 oven in (preferably) cast iron 


dutch oven for 


SUBMITTED BY: 
DEPARTMENT t 


Makes 6 servings. . 
*Best to put in small or medium aluminum 
foil pan and cover with aluminum foil. The 


2-3 hours. 


Billi Holcomb 
Special Ed. 
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WHOLE BAKED PORK TENDERLOIN 


Ingredients 


2 lg. pork tenderloins weighing 1-1/4 1b. 
2 t. salt and i/4 t. pepper 

1/2 ce. thinly sliced celery 

1/4 lb, sliced fresh mushrooms 

1/4 c. hot butter 


1/2 c. vegetable or meat stock combined with 
©. flour 


- 4 medium onion, thinly sliced 
Directions 


Brown tenderloins in small amount of 

- butter (other than that called for in in- 
gredients list). In the hot butter, saute 
the onions and mushrooms for 5 minutes, 

- Combine the stock with flour then with the 
sauted vegetables. Place the browned pork 
tenderloins into a baking dish. Season with 
salt and pepper. Pour vegetable sauce over 
meat... Cook at 325 for i 1/2 hour or till 
tender. Serves 4-6, 


*Tenderloins can be cut in half to fit 
a dish. Sauce thins as pork cooks. , 


SUBMITTED BY: Mary Fran Troha 
. DEPARTMENT; Communications 
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BRISKET _IN BEER 


Ingredients 


1 4-6 lb. beef brisket as 
2 large onions, sliced and separated into 
rings 

carrots sliced 

small jar chili sauce 

can flat beer 

ce water a 

Seasonings of your choice (accent, garlic ~ 
' and onion sait) . 
5 or 6 cut up potatoes-optional . = 


Ny > UW) 


Directions 


Season meat and place in large roasting 
pan. Cover meat with chili sauce. Place 
water in pan. Bake for 1 hour uncovered. 
Then add can of beer, cover and bake for 7~ 
another 2-3 hours. It is ready when the 
meat is very tender. (Fork should be able- 
to flake the meat) PAStatoes may be added | 
during the last hour of cooking time. 0. _ 
Bake at 350. You may substitute corned be: 
instead of brigeket, | 7 


SUBMITTED BY: Lisa Meczyk 


DEPARTMENT: Special Education - ~ 
il) ac 


BEEF WITH BROCCOLI 


Ingredients “~~ 


1 lb. beef flank steak 
1 t. minced garlic 


1 t. minced fresh ginger 


1/4 ¢. dry sherry plus i t. 


w MM Fw DN PO 


T,. light soy sauce plus i t. 

Cc. pared and trimmed broccoli stems 
scallions, chopped | ; 

t. sugar . 

t. cornstarch 

Ds 


oil 


273+; beef broth 


Directions 


1. 


Put the beef in the freezer and chill it 
until it is firm enough to cut into thin 
clices. (This will take about an hour,) 

Cut the steak in half, lengthwise; then cut 
each half across the grain (with your cleaver 
or knife angled or slanted) into very thin 
slices. Put the slices in a bowl to marinate 
with the garlic, singer, 1/4 cup of ‘the 
sherry and 2 tablespoons of the soy sauce. 


Cut off the broccoli florets and reserve them 
for another use. Trim the base of each 

stem and peel off the tough skin. Cut the 
stems lengthwise into halves or quarters 
(depending on thickness) and then cut them 
diagonally into 2 inch pieces. 
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3. Bring a pot of water to the boil and put in_ 
the broccoli pieces. As soon as the water 
returns to the boil, drain the broccoli = 
and reserve it. 


4%, Cut the scallions into 1 = inch pieces, 


5. Ina smail cup, combine the sugar, the noe 
remaining teaspoon of soy sauce, the sherry — 
and cornstarch and mix well. 


6. Heat the wok and pour in 1 1/2 tablespoons ~ 
of the oil. When it is hot, add the beef 
and stir-fry for 1 minute. Remove the meat 
and pour off the liquid. we 


7. Return the wok to the heat and pour in the 
remaining oil. Tip in the broccoli and ~° — 
stir-fry it for 30 seconds. Pour in the 
broth and bring it just to the boil, 


8. Immediately add the beef and the cornstarch 
mixture to the broccoli and cook, stirring, ~— 


until it is slightly thickened. Add the 
scallions and serve at once. Serves 4, is 


SUBMITTED BY: Mike Hayashi 
DEPARTMENT: § Special: Ed. | 
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BEEF STEW 


Ingredients 


lb. beef ——) 
c. onions ) 
c. potatoes ) chopped 
c. carrots ) 
i. ealt. 
1/2 t. pepper 
1 t. sugar 

5 T. tapioca - 


3c. V-8 juice 


Be NM NY NY WD 


Directions 


Place all ingredients in order given in 
roaster with a tight fitting lid. Bake at © 
250 - 300 for 5 hours. No browning of meat 
is necessary. . | 

*When cooked at the lower temperature, 
‘it is great to put it in the oven before 
going to work and have dinner ready when 
you get home. Serves 4 - 6, 


SUBMITTED BY: Mary Rennick 
_ DEPARTMENT: Business 
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BEEF STROGANOFF 


Ingredients 


1 1b. round steak, cut into strips 

1/2 c. chopped onions - 

1 can (10 3/4 oz.) tomato soup 

8 oz. can mushrooms (drain and save juice) 
garlic juice to taste 

8 drops or more of tobasco sauce 

1 pt. sour cream 


Directions 


Brown meat in a little shortening. Add 
onions, mushrooms, and salt. Mix tomato soup 
with juice from mushrooms and the sour cream. 
Pour over meat. Add garlic juice and tobasco 
sauce, Cover and cook until meat is tender 
(2 1/2 to 1 1/2 hours). Eat over cooked 

noodles, Serves 6, 


SUBMITTED BY: Mrs. N.J. Hubbartt 
DEPARTMENT : Security 
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PIZZA MEATLOAF 


Ingredients 


< lb. ground beef 

1/2 ¢. chopped onion 

. 1 ce. crushed saltines 

1/2 c. parmesan cheese 
1/4 %,. oregano . 

2 eggs 

1/2 t. salt 

1c. mozzarella grated 

1 can (8 oz.) pizza sauce 


Directions 


1. Mix everything except pizza sauce and 
mozzarella, 


2. Form into loaf and bake at 350 for 1 hour, 


3. Pour pizza sauce over loaf and sprinkle 
_. with cheese, 


4, Return to oven and bake 10 minutes longer. 


SUBMITTED BY: Jan Adelman 
DEPARTMENT : Special Ed, 
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RANCH BURGERS — ' & 


Ingredients - 


1 1b. of ground beef 

1/2 c. of milk 

1 chopped medium onion 

salt Ps ; "s oe 


pepper 
4 ~5 hamburger buns = 


Directions 


In large bowl mix the ground beef, milk, 
chopped onions, and salt/pepper (to taste). _ 
Once thoroughly mixed, spread mixture on the 
2 halves of each bun. The amount of mixture 
on each bun depends on how thick you wish to = 
apply it and the number of servings desired, 
Place prepared buns on broiler pan and broil 
in oven at 375. Broil 8 - 12 minutes depending 
on degree of doneness desired. 

*You can be creative and add green pepper, 
mushrooms , onion soup mix, steak sauce, and/or 
other spices to help spark up this hamburger ~ 
substitute. Serves 4, 


SUBMITTED BY: Ken Gehris 
DEPARTMENT : Administration 
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JANE*S SOURDOUGH HAMBURGERS 


oor Realm nro han 


Ingredients 

2/3 c. mayonnaise 

1 T, chili sauce 

1 1/2 t. finely shecaea dill pickle 

3/4 c. (1 1/2 sticks) butter (room temperature) 
2. freshly grated parmesan cheese 

2/3 1b. lean ground round 

salt and freshly ground pepper 

onion salt 

4% 1-oz. slices cheddar cheese 


4 large slices San Francisco - style sourdough 
pread or similar firm-textured bread 


tomato slices 

dill pickle slices 
lettuce 

onion slices (optional) 


Directions 


Combine first 3 ingredients in small bowl 
and blend well; set aside. Combine butter 
and parmesan cheése and mix well. 

Form meat into 2 patties shaped to fit 
bread. Heat skillet (preferably with nonstick 
finish) over medium-high, Add patties and 
brown’on one side. ‘Turn and season with salt, 
pepper and onion salt. Top each patty with. 
,# slices cheddar cheese and continue cooking 

to desired doneness. Remove from pan. 


CONT. we cease 
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Stack bread slices to make 2 “sandwiches." 
Spread tops with half of butter mixture 
Place in skillet buttered side down and “grill 
over medium-high. heat. While cooking, spread 
remaining butter mixture evenly over top. 

Turn and grill second side. Remove from 
skillet and spread inside evenly with mayon- 
naise mixture and layer each bottom slice with 
tomato, pickle, lettuce, and onion, Place 
patties on top, close sandwiches and serve 
.immediately. Serves 2. 


SUBMITTED BY: Fred Pottinger 
‘ DEPARTMENT: Social Studies 
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BEEF BARBECUE SAUCE 


Ingredients 


1 T. butter 

1/4 ce. minced onions 

1/2 t. paprika 

1/2 t. pepper 

1 T. sugar 

1 t. prepared mustard 

1/2 ce. catsup 

1 t. tobasco sauce 

2 t. worchestershire sauce 
1/ cs vinegar 

3/4 c. water 

sliced cold beef(chuck ‘or other roast) 


Directions 


Melt butter, add onion and cook until 
soft. Add remaining ingredients and bring to 
boiling point. Place meat in sauce and 
simmer 10 minutes. 


SUBMITTED BY: Jim Hilst 
DEPARTMENT : Communications 
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SUMMER SAUSAGE 


Ingredients 


2 1b. lean ground beef 

2 7T. curing salt (sodium nitrate) 
1 t. garlic powder 

1/2-t. onion powder 

1 t. black pepper (coarse ground) 
1 t. mustard seeds 

1 c. water 


Directions 


Mix all ingredients together and store 
(covered) in refrigerator for 24 hours. Take 
out mix and form 2 rolls. Cover each roll 
with aluminum foil - shiney side in. Poke 
holes in the bottom sidé of each roll to allow 
juice to escape. Place rolls on cake rack on 
foil lined cookie pan. Bake for 1 hour at 
350. 

*After baking for 1 hour, open foil and 
bake for 10-15 minutes to "dry out" surface 


of sausage. Refrigerate covered. 


SUBMITTED BY: Ernest Carani 
DEPARTMENT : Health Ed./?.E. 
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_ ROAST GOOSE WITH RASBERRY SAUCE. 

_ DIRECTIONS | 7 
i young goose 

- 4/2 lemon 

“salt and freshly ground pepper 

2 apples, cored and chopped 

“1 large onion, sliced 

RASBERRY SAUCE 

- 1 P butter 

4/2 C. dlack rasberry jelly 

juice of 1/2-.lemon 

3/2 C. water 

1 te. salt 

3/4 C. port 

. 1 cinnamon: stick 


DIRECTIONS 

Wash goose in cold water. Pat dry and rub 
bird inside and outside with cutside of lemon. 
Salt and pepper cavity and stuff “ith apples and 
onion. - Close opening and truss bird. Recast 
on rack at 325 degrees for 3 1/2 hours or until 


juices run clear. It is not. necessary to baste. 
Allow to set covered for 15 minutes Berne 
carving, . Discard stuffing. 


Sauce: Combine all ingredients and simmer for 
5 minutes. Serve hot with goose.. 


SUBMITTED BYs Lisa Meezyk 
DEPARTMENT: Special Education 
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TURKEY" om 

bod 

1 turkey - thawed and cleaned a 

1/2 pkg. cheesecloth - 
3 onions : 

‘' loc. butter = 
lc. shortening 
Seasonings: salt ne 

pepper aa 
garlic salt 
onion salt — 
‘ accent 
poultry seasoning a 
3-4.-bay leafs . at 
DIRECTIONS: . a 


1. Place turkey on rack in roasting pan: Seasor 
well. Rub salt and pepper inside the bird. 

2. Melt butter and shortening together. Plece .— 
cheesecloth in this mixture when cooled. Cov} 
turkey with cheesecloth and pour remaining f:_i 
over cheesecloth, . 


3. Quarter onions and place around ona inside —™ 
| 


bird. = 
4. Roast at 325° 4 hours for 10 1b. “bird, ~ 


5. Baste every 1/2 hour. | a 


CHICKEN VESUVIO 


- Ingredients 


: 2 eggs, well beaten 

1/4 c. milk 

1 T, chopped parsley 

1 frying chicken, cut up 

11/2 c. flour 

11/2 t. salt 

1/4 t. black pepper 

1/2 c. plus 2 T. olive oil 
1 clove garlic, sliced 

2 T; Marsala wine | 
1/2 t. chopped parsley 
deep fried potatoes 
Italian bread 


Directions 


Combine eggs, milk and 1 T. chopped 
parsley. Dip chicken pieces in egg mixture, 
Combine flour with salt and pepper. fPour 
flour mixture into a plastic bag. Drop 
chicken pieces in a few at a time and shake 
to coat well. Heat 1/2 c. oil in large heavy . 
skillet. Place a few pieces of chicken in. °°: 
skillet, being sure not to crewd. Brown all 
Sides, turning as needed. When browned, place 
chicken 1 layer deep in baking dish. Brown 
remaining chicken. Pour off all oil in skillet 
-and heat remaining 2 1. oil. Add garlic, 

- cooking until lightly browned. Stir in wine 
and parsley. Pour this mixture over chicken .. 
-in baking dish. Bake in 325 oven about 45_ 
minutes, turning once, or until thickest piece: 
of chicken are tender when pierced with fork. 


ISLAND - STYLE CHICKEN 
Ingredients 


1 canci(about 8 oz.) pineapple chunks in heavy 
syrup 

2 lb. chicken parts 

2 T, shortening 

1 can Campbell's chicken broth 

1/4 c. vinegar 

T, brown sugar 

t. soy sauce 

large clove garlic, minced 

medium green pepper, cut in squares 
fT. corn starch 

1/4 c. water 
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Directions 


Drain pineapple chunks, reserving syrup. 
In skillet, brown chicken in shortening; pour 
off fat. Add reserved syrup, broth, vinegar, 
suger, soy sauce, and garlic. Cover; cook «© 


” 


over low heat #0 minutes. Add green pepper uw .. 


and pineapple chunks; cook 5 minutes more or 
until done. Stir occasionally. Combine corn- 
starch and water; gradually stir: into sauce, 
Cook, stirring until thickened. Serve with 
cooked parsleyed rice. Makes 4 servings. 


_ SUBMITTED BY: James Hawthorne. 
DEPARTMENT: Communications 
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CHICKEN ~ RICE ROGER 


Ingredients 


21/2 1d. fryer 

1/2 stick butter 

-3/4 ¢. uncooked rice 
salt, pepper 

3 0z. can. mushrooms 

1 T. grated onion 

1/2 clove garlic, crushed 


2 chicken bouillon cubes or 2 te instant 
dissolved in 1 3/4 cups water 


Directions 


Flour and brown chicken in a little oil. 
While it browns, put rice, salt, and pepper 
in a greased casserole and strew, gratéd:onion 
about. Put in mushrooms, juice and all. 5 
Arrange the chicken on top, pour the bouillon 
over it and dot with butter. Cover and bake 
at 350 for one hour. Serves 5 ~- 6. 


SUBMITTED BY: Mary Rennick 
DEPARTMENT: Business 
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CHICKEN KIEV 


Ingredients 


4 chicken breasts, boned & skinned 
Butter . 

2 T, chopped chives 

7 2 T, chopped parsley or tarragon 
1 minced clove garlic 

1/2 t. salt 

1/4 t. white pepper 

flour 

beaten egg 

dry bread crumbs 


Directions 


Pound chicken to 1/4 inch thickness. 
Form into 8 rolls about 2 inches long and - 
1/2 inch in diameter. Roll pieces of butter 
lightly in a mixture of the chives, parsley, 
garlic, salt, & pepper. Place the pieces 
of butter in the center of each half breast 
and roll so that the butter is completely 
enclosed. Secure with a wooden pick. Dust 
each chicken roll with flour. Brush with 
beaten egg. Roll in dry bread crumbs. Fry 
in deep fat heated to 360 degrees until 
golden brown. Drain on paper toweling. 
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BRUNSWICK STEW 


Ingredients 


1 5 1b. chicken, cut up 

1/4 C. shortening 

1/2 C. chopped onions 

2 C. skinned, seeded, & quartered tomatoes 
3 C. fresh lima beans 

1 cC. boiling water 

A few grains cayenne _ _ 
3 C. corn, cut from the cob 
Seasonings to taste 

2 t. worcestershire sauce 

1 C. toasted bread crumbs 


Directions 


Saute chicken in shortening. Remove, and 
brown the onions. Ina large stewing pot, 
put the chicken, onions, tomatoes, lima 
beans, water and cayenne. Simmer until the 
chicken is nearly tender. Season, and add 


the corn and bread crumbs. Continue to 
simmer until chicken is done. 


t. 
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BAKED STUFFED CHICKEN BREASTS 


' Ingredients 


4 whole chicken breats, boned, halved, skinned 


_2 7. finely. chopped onions 

_2 %, finely chopped celery 

1/4 1b. mushrooms, sliced. 

2T butter 

1 t. salt 

pepper to taste 

1 T. lemon juice 

1/3 C. toasted, slivered, blanched almonds 
Melted butter 

‘11/4 ¢c. finely crushed potato chips 
Sauteed whole mushrooms 


Directions 


Pound chicken between sheets of waxed 
paper to flatten to about 3/8 inch thick. 


Saute onions, celery, and sliced mushrooms in 
the 2 fT. butter until soft. Blend in flour, 
salt and peper; add lemon juice and almonds. 


Cook and stir until thickened. Place a 


spoonful of filling on each piece of chicken; 
roll, tucking in edges and fasten with skewer 
or toothpick..Dip into melted butter; roll into 
potato chips. Place in greased baking sheet, 


Cover and bake at 350 degrees for 1 hour, 


Remove cover last 15 minutes. Garnish with 


whole sauteed mushrooms, 
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HOT CHICKEN SALAD 


Ingredients 


4 c. cooked chicken 

1 1/2 c. diced celery 

1/2 c. chopped onion 

2 T. lemon juice . 

1 can (8 oz.) sliced water chestnuts 
1 can cream of chicken soup 
1 c. mayonnaise 

1/2 t. salt 

1/4 t. pepper 

1 c. Slivered almonds 

1 ce potato chips (crushed) | 
1 c. shredded cheese 


Directions 


Blend soup, mayonnaise, lemon juice, salt, 
and pepper. Add chicken, celery, onion, water 
chestnuts, and almonds. Place in casserole. 
Cover with crushed potato chips and cheese, 
Bake at 375 for 30-40 minutes or until bubbly. 
perves 10. 


SUBMITTED BY: Tom Sharp 
DEPARTMENT: Science 
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DEEP-FRIED BUTTERFLY SHRIMP 


Ingredients 


1/3 1b. (about 24) fresh shrimp 
stalks green onion 

Slices ginger root. 

T, rice wine 

t. salt 


flour 


1/2 t. baking powder 
1. fried oil | 

3/4 ce. water 

6 c. fried oil 


Directions 


ds 


Remove shells from shrimp, leaving tail 
section intact; remove veins and mix shrimp 


“thwith: green onion, ginger root, and rice 


Wine; let sit 20 minutes. 


Sift flour, baking powder, and slat to- 
gether; add oil and water and beat to a 
smooth batter. 


Heat fried oil for deep-frying; dip shrimp 


‘in batter and drop into hot oil; deep-fry 
‘over medium heat for 2 minutes until golden 


brown; remove, drain and place on serving 
plate. Serve with 5-spice-powder salt, 


After batter has been mixed, it should be 
used within 1/2 hour. Serves 12, 


SUBMITTED BY: Alice Sun. 
DEPARTMENT: Special Ed. 
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SEAFOOD SUPREME 


Ingredients 


1/2 c. finely chopped onion 
27, butter 


1 can (4 oz.) mushroom stems and pieces, un- 
drained 3 


1 can (10 1/2 oz.) cream of mushroom soup 
1/8 t. pepper 

1 t. worchestershire sauce 

2 drops tobasco sauce 

1 ¢c. evaporated milk 

2/3 ec. sliced stuffed olives 

1 can (4 1/2 oz.) shrimp, well drained 

1 can (7 oz.) tuna fish, well drained 


Directions - 


Brown onion in butter. Add mushroom stems ~ 


and pieces, cream of mushroom soup, pepper, 


worchestershire sauce, and tobasco. Stir until 


smooth. Cover and cook over medium heat one 


minute. Remove from heat and gradually stir in _ 
evaporated milk. Add olives, shrimp, and tuna 


fish. Stir just until combined and heat to. 
steaming hot. Do not boil. Serve over toast 
points, chow~mein noodles, or hot rice. 
Serves ‘6, 


SUBMITTED BY: Tom 0*Rourke 
DEPARTMENT : Special Ed. 
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STIR~FRIED SHRIMP OVER CRISPY RICE 


Ingredients at . 


2/3 lb. raw, shelled shrimp 
1/4 +t. salt 

1/2 t. rice wine 

1/2 egg white 

2 t. cornstarch 

3 ce. fried oil 

3c. water 

1 t. salt 

1/2 t. MSG 

27. sugar 

4, tomato ketchup 

2, cornstarch 

27. water 

5 oz. glutinous rice cake* 
1/4 ec. green peas 


Directions 


1. Rinse and devein shrimp; drain and mix 
with 1/4 t. salt, rice wine, egg white, 
2 t. cornstarch; let sit 20 minutes, 
Cut each glutinous rice cake in half. - 


2. Heat fried oil until medium hot; deep-fry 
shrimp until changed in color; remove and 
drain, Reheat pan and i &. oil; add 

- 1. rice wine and 3 c. water, 1 t. salt, 


CONT. cus. 
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MSG, sugar, tomato ketchup; when mixture 
begins to boil, add green peas and cook 

1 minute; add shrimp, 2 T. cornstarch, 

and 2 T. water to thicken; mix 1 T. fried 
oil and remove mixture to a bowl, = 


3. Heat fried oil for deep-frying; deep-fry 
glutinous Fice cakes over high heat about 
1/2 minute until expanded and golden; > 7 
remove, drain and place on serving plate; 
pour shrimp mixture over rice cakes and 
serve immediately. Serves 12, : bie 


4, For a dramatic effect for dinner guests, — 
pour shrimp mixture over rice cakes at 
table. This action creates an impressive - 
noise. 


_* Glutinous rice cake ("gwo ba") is a type 
of dry, puffed rice cake available in oa 
packages, which may be purchased at a Ghinese . 
grocery store, 


SUBMITTED BY: Alice Sun J 
DEPARTMENT: Special Ed, 


SHRIMP _ AND RICE 


Ingredients 


4 can mushroom soup 

4 c. medium or large shrimp 

ic. white meat chopped chicken or turkey 
1/4-1/2 c. diced onions 
1/% c. chopped green pepper 

1/4 c. chopped red pepper 


rice 
Directions 


Prepare mushroom soup. Add shrimp and 
chicken or turkey. Add onions and green and 
red peppers. Let cook and serve over rice. 


SUBMITTED BY: John Reinhardt 
DEPARTMENT : Communications 
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CRAB MORNAY WITH BROCCOLI 


Ingredients 


6 to 8 ozs.crab, frozen or canned 
1/3 c. chopped celery 

1/4 c. chopped green onions 
1 clove garlic, minced 

1° butter or margarine 
1-1/2 T flour 

1/4 t. salt 

Dash cayenne pepper 

Milk 7 

1 T sherry 

1/4 c. shredded Swiss cheese 
1 T snipped chives 

Cooked broccoli spears 


Directions 


Thaw crab if frozen. Drain and slice, 
reserving liquid. Saute celery, green onions 
and garlic in butter or margarine until tender. 
Blend in flour, salt and cayenne. Add milk to 
reserved crab liquid to equal 1-1/4 cups. Add 
to skillet with sherry. Cook, stirring 
_ constantly, until mixture thickens and bubbles. 

Add cheese and stir until melted. Fold in‘ 
crab and chives. Serve over cooked broccoli 
spears. Serves 2 to 3 but can be doubled 
easily. 
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HEARTY FISHERMANS MEAL 


Ingredients 


1 1b, fish filet 


.1 can shrimp soup 


1/2 C. sour cream 
chopped green onion . 
17, horseradish 
1 t..tobasco sauce 
1/4 t. paprika | 

1 pkg. tator ‘tots 


Directions 


Place fish in 9 x 12 roasting pan. Mix 
together the soup, sour cream. onion, 
horseradish, tobasco, and paprika. Pour 


this mixture over the fish. Add tator tots. 


Bake at 400 degrees for 30-35 minutes. 


SUBMITTED BY: Joyce Tanner 
DEPARTMENT: Sp.Education aide 
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PICKLED FISH 


Ingredients 


Small chunks of filleted northern or walleyed fish~ 
1/3 C. sugar - 
2 T salt | ss 
2 T pickling spice 

1/3 G. chopped onions 

i hot pepper - eer 
vinegar 

Directions 


Fill a quart jar 2/3 full with fish. Add 7 
remaining ingredients except for vinegar . te 
Fill up jar with vinegar.. Cover tightly and 
refrigerate for not less than 4 days. 


SUBMITTED BY: Joyce Tanner 
DEPARTMENT: Sp. Education aide. 
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VEGETABLE PIE 


Ingredients 


2 e. fresh broccoli 

1/2 c. chopped onion 

1/2 c. chopped green pepper 
‘1 c. shredded cheddar cheese 
11/2 c. milk 

3/4 c. biscuit mix 

3 eges 

1 te salt 

1/4 t. pepper 


Directions 


Heat oven to 400. Lightly grease pie 
plate, 10 x.1 1/2 inches. Cook broccoli until 
almost tender, drain thoroughly. Mix broccoli, 
onion, green pepper, and cheese in pie plate. 
Beat remaining ingredients until smooth. Pour 
into pie plate. Bake until golden brown, 
about 35-40 minutes. Let stand 5 minutes 
before cutting. Serves six. 


SUBMITTED BY: Marj Harms 
DEFARTMENT: © Communications 
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QUICK AND EASY VEGETABLES | 


Ingredients 


8-10 oz. fresh edible pod peas, 1 pkg. frozen 
green peas, or 8-10 oz. fresh green peas 


1 pkg. McCormicks stir-fry seasoning mix 
1/3 stick margarine or butter 
1- 3 oz. pkg. of sliced almonds ~ not blanched ™ 


Directions = 


Steam fresh or frozen vegetables. until 
barely tender, set aside, keeping warm. Saute 
sliced almonds in margarine or butter, adding vo 
seasoning mix and combining thoroughly. Heap 
seasoned nuts over vegetables just before servins 
Serve very hot. Serves yi 

*Other green vegetables can be substituted, 
but the sweetness of the peas provides the best 
flavor contrast. Canned vegetables are a no-no. | 


SUBMITTED BY: Jackie Carmichael | 
DEPARTMENT : Social Work — 
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ZUCCHINI STUFFING CASSEROLE 


‘Ingredients 


2 medium zucchini, diced 1/2 inch thick 


' 3/4 c. shredded carrot 


1/2 c. onion 

6 Tf. Margarine 

21/4 c. herb stuffing or 1/2 c. regular 
1 can cream of celery soup 

1/2 c. dairy sour cream 


’ Directions 


Cook zucchini in boiling water a short 
while. Cook carrot and onion in margarine until. 
tender. Stir in cubes, soup, and soup, ,and: 
sour cream. Add zucchini. Bake 1/2 hour at 


350. 


SUBMITTED BY: Tom Sharp 
DEPARTMENT : Science 


-128- 


ZUCCHINI CHEESE CASSEROLE 


Ingredients 


3 7. butter 

1/2 cc. chopped onion 

1 c. long grain rice 

1/2 t. salt, divided 

1/2 c. chopped green pepper (optional) 


1 1b. or. more zucchini (enough to fill dish to 
top) 


1 1/4 c. shredded cheddar cheese, divided 
11/4 c. milk : 
1 c. bouillon 

1/2 t. garlic salt 

1/8 t. pepper 


Directions 


Melt butter in medium skillet. Saute onion, 


green pepper, and rice in butter until rice is 
- golden and onions and peppers: are. .soft.:..Spoon 
into shallow baking dish with cover. Sprinkle 
with 1/4 t. salt. 

Wash and slice zucchini crosswise into 
1/4 inch slices. I cut out the seeds, 

Heat milk and bouillon - just to boiling. 
Stir in garlic salt, pepper, and 1 cup of the 
cheese; stir until cheese is melted. 

Arrange zucchini over rice and sprinkle 
with remaining 1/4 tsp. salt. Pour cheese 


Lacie] 
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Sauce over zucchini. Cover tightly and bake in 


- pre-heated 350 degree oven 30-35 minutes. 


Remove cover; sprinkle with remaining 1/4 
cup cheese. Continue baking about 5 more minutes 


or until cheese is melted. Serves 6-8, 


*#Tf you use 8xi2 pyrex or pan - cover with 
foil. I use a medium sized round pyrex dish. 


SUBMITTED BY: Mary Gregorin 
DEPARTMENT : Audio Visual 
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ZUCCHINY CASSEROLE 


Ingredients 


medium zucchini, sliced 
medium onion, diced 


a 


can cream of celery soup 

1 c. sour cream . . 

1 - 8 oz. pkg. herb seasoned stuffing mix 
1/2 Ce oleo 


Directions 


Boil zucchini and onion for 5 minutes. 
Combine soup and sour cream. Drain and add 
- gucchini and onion to soup mix. Combine 
stuffing mix and oleo. Spread half of 
stuffing mix on bottom of 9 inch baking dish. 
Spoon zucchini mix on top.- Sprinkle rest of 
stuffing mix over top. Bake at 350 for 1/2 
hour. Serves 4, 


SUBMITTED BY: Peter Welsch 
DEPARTMENT: Special Ed. 
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MARINATED CARROTS 


Ingredients 


1 lb. carrots, sliced 

it. salt 

1 (10 1/2 oz.) can tomato soup 
i c. sugar 

1/2 c. corn oil 

3/4 ¢. vinegar 

1 t. dry mustard 

1 t. worcestershire sauce 

4 medium onion, chopped 

4 medium green pepper, chopped 
salt and pepper to taste 


Directions 


Boil carrots in salt water until just 
tender. Drain. Combine other ingredients 
and pour over carrots in a covered dish. 
Marinate over night. Liquid may be re-used. 


SUBMITTED BY: Cafeteria Staff 
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MEDITERRANEAN ZUCCHINI 


Ingredients 


Margarine 

zucchini i 
tomatoes 

green pepper : a 
onion vd 


salt and pepper 
parmesan cheese ai 


Directions 


Slice zucchini and arrange in baking | 
pan. Brush with melted margarine. Lightly ~ 
_ Salt and pepper. Arrange layer of chopped — 
onion on top of zucchini. Arrange layer of el 
chopped green pepper on top of onion. ) 
Arrange layer of sliced tomato on top of sua 
green pepper. Brush with margarine. Sprinkle 
sheese on top. Bake at 400 for 10 minutes 
covered with aluminum foil and 10 minutes 


en, 


_ uncovered, ae 
SUBMITTED BY: Faith Dicke a a 


DEPARTMENT: - P.E. | a 


RICE BROCCOLI CASSEROLE 


Ingredients 


1 c. chopped onion 

2 T, Chef-way oil 

3 c. cooked Riceland Rice 

1 1b. processed cheese food, cubed 


2 pkg. (10 oz. each) cut frozen broccoli 
( thawed) 


1/4 c, milk 


1 can (10 1/2 oz.) cream of chicken soup (or 
mushroom soup) 


1 t. salt 
Directions 


Saute onions in oil. Add remaining 
ingredients and pour into a 3 quart casserole, 
' Bake at 350 for 30 minutes. Serves 6-8, 


- SUBMITTED BY: Mary Zupan 
DEPARTMENT : Guidance 
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SWEET POTATO CASSEROLE 


2 lbs, sweet potato's : gi 
1/4 ¢c. brown sugar *# 
1/4 c. butter 

1/2 t. salt 

marshmellows , a 
raisins (1/4c.) (optional) Se 


DIRECTIONS 
Mix all ingredients together except for marshmellows,_ 


Pour into greased baking dish, Dot with marshmellows | 
> Cook at 350° until brown. aa 


me oY a 3 


HASH BROWN CASSEROLE 


Ingredients 


32 oze frozen hash browns (thawed) 
stick butter (melted) 

medium onion chopped 

ean Cream of Chicken soup 

c. shredded cheddar cheese 

OZ. sour cream 


Ort Bp ee 


Directions 


Mix ingredients together. Put in 
buttered baking dish. Combine 2 cups 
- crushed crackers and 4 cup butter. Place 
on top of casserole. Béfore serving you 
may sprinkle chopped fresh parsley on top. 

You may also add a cup of cubed ham for 
a whole meal. . 

Bake for 50 minutes at 350. 


SUBMITTED BYs Ethel Olson 
DEPARTVENT: Library 
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RED BEANS AND RICE 
Ingredients 


lb, red(kidney) Beane soaked eee 
large onion, chopped 

cloves garlic, chopped 

stalks parsley, chopped 

‘bay leaves 


FP NwN PR 


lb. sweet pickled pork 
salt and papper 
2 T, bacon grease or wesson oil 


Directions - 


e 

Heat oil and brown pidkled meat in:it. 
Take out meat, and brown onion. Cover beans 
with water in big deep pot. Cook for about 
one hour. Add pickled meat, onion and all 
seasoning and bay leaf. Cover and let cook 
slowly for about 2 hours, stirring now and 
then, and adding water if it gets too thick. 
Add salt and pepper. Serve piping hot. 


SUBMITTED BY: Fred Pottinger 
DEPARTMENT: Social Studies 
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SPINACH RICE FRITTATA 


Ingredients 


1/2 c. finely chopped onions 

27. margarine 

ti72 C5 drained, cooked chopped spinach 
1/4 t. garlic powder 
3 c. cooked Riceland Rice 

1/2 c, grated parmesan:cheese 

4 eggs, slightly beaten 

1/2 Ge Milk 

1 t,. salt 

1/4 t. pepper 

41 c. shredded mozzarella cheese 


Directions 


Saute onions in margarine until tender but 
not brown. Add spinach, garlic powder, rice, 
and parmesan cheese; mix well. Combine eggs, 
milk, and seasonings; Stir into rice mixture. 
Turn into a well-greased shallow 2-quart cass- 
erole. Top with mozzarella cheese. Bake at 
350 for 30 minutes or until set. Serves 6-8, | 


SUBMITTED BY: Mary Zupan 
DEPARTMENT : Guidance 
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TEMPTING TORI (DOUGHNUTS) 


Ingredients 
Powdered sugar for dusting 


ce. bolling water 

c. shortening (solsa) 

c. sugar 

eggs, well beaten 

c. evaporated milk 

@. vanilla 

t. salt 

pkg. dried. rr dissolved in ic. warm 
water 

ec. unsifted flour 


= 


Directions - 


Meit the shortening in the boiling water 
by putting them together in a pan. Add the 
milk, eggs, and sugar. Stir well. Add i t. 
of salt, the dissolved yeast and the vanilla. 
Mix and add the flour very slowly. Use a 
large bowl and be sure to mix it thoroughly. 
Cover bowl with wax paper and a light towel. 
Chill for 12 hours in the refrigerator. 

Then roll dough out on a floured board until 
the dough is about 4 inch thick. Cut the | 
dough with a doughnut cutter. Heat some oil 


at : 


bei ae t 375 and. dee the dough into it. 
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Cook until golden brown, about 3 or 4 
minutes. Remove and sprinkle with powdered 
sugar as desired. 

This recipe makes 2 dozen doughnuts. 


SUBMITTED BY: Art Contois 
DEPARTMENT: Math’ 
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BUNUELOS 


Ingredients 


4 ee, flour 

1/2 c. erisco 

1 egg 

4 oo MI 

1/4 ce. sugar 

1/2 spoon baking soda 
1/4 spoon salt 


Directions 


Mix together using hands until the dough 
is soft. When the dough is ready, separate 


the dough into small amounts, about fist. 


Size. Spread out each amount with rolling pin.' 
Deep fry after rolled. As soon as it is taken 
out of the frying pan, dip into plate of 

sugar and cinnamon. 


SUBMITTED BY: Fred Pottinger 
DEPARTMENT : Social Studies 
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BAKED INDIAN PUDDING _ 


Ingredients 


1 ¢. yellow corn meal 

1/3 ¢. dark or black molassess 

1/4 ¢. each: sugar, lard or butter 
1/4 t. each: salt, baking soda 

2 eggs, beaten 

11/2 quarts milk 


Directions . 


1. 


Mix all ingredients thoroughly in a large 


-gaucepan with half of the milk. Cook 


mixture until very thick, about 10 
minutes. Stir in remaining milk. 


Pour into well greased, 2-quart baking 
dish. Place dish in large baking pan. 
Pour boiling water into baking pan to 
come half-way up side of baking dish. 
Bake at 275 for about 3 to 3 1/2 hours 
or until knife inserted comes out cléan. 
Serves 8, . 


SUBMITTED BY: Fred Pottinger 
DEPARTMENT : Social Studies 
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HOMEMADE ICE CREAM 


Ingredients(Fruit Ice Cream) 


eggs 

ce. sugar 

T, vanilla 

cans condensed milk 
dairy milk - 1 1/2 quarts 
1/2 pint whipping cream 


Directions 


Combine eggs, cream, sugar, and vanilla 
in bowl andemix thoroughly with mixer. Pour 
into can, add condensed milk and stir well. 
Add dairy milk to fill line on can and stir, 
Makes four quarts. Add wither good ripe 


Peaches, bananas, strawberries, or most any 


other fruits or flavors one may desire. We 
suggest one cup of fruit per quart of ice 


creame 


SUBMITTED BY: Mildred Futch 


DEPARTMENT: Home Ec. 
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HOMEMADE ICE CREAM aa 


Ingredients(Vanilla Cream) 


Fi] 

2c. milk 1/4 t. salt 
1 c. sugar 4 ce, light or talbe “| 
cream el 


4 T, vanilla 
Directions 


; | 
Scald milk. Add sugar and sait to. the wl 

milk and stir until both are thoroughly diss- 
Olved. Add the cream. Stir in vanilla, a 
Cool. Turn into freezer. Makes 2 quarts, | 


‘Ingredients {Vanilla Ice Cream) 


4 eggs 2 cans condensed milk ™ 
1c. sugar dairy milk - 11/2 quarts” 
2 7T. vanilla 1/2 pint whipping cream — 
Directions 


Combine eggs, cream, sugar, and vanilla 
in bowl and mix thoroughly with mixer. Pour me 


into can, add condensed milk and stir well. a 
Add dairy milk to fill line on can and stir, 
Makes four quarts, _ 


SUBMITTED BY: Mildred Futch ~ 
DEPARTMENT: § Home Ec, 


APPLE CRISP 


— Ingredients 


4 c, sliced apples 
1 t. cinnamon’ 

1/2 t. salt 

1/4 c, water 

3/4 c. sifted flour 
1 c. sugar 

1/3 c. butter 


Directions 


Place apples in buttered 10x6x2 dish. 
Sprinkle with cinnamon, salt and water. Rub 


together flour, sugar, and butter. Drop 


mixture over apples. Bake at 350 for 40 
minutes. 
*fThis is better doubled and baked ina 


cake pan. 


SUBMITTED BY: Karol Pfister 


DEPARTMENT ¢ Foreign Language 
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ENGLISH TOFFEE 


Ingredients 


11/2 lv, butter’ 
11/2 c. sugar 
1/2 T. vanilla 
2 0Z. Of chocolate 


4 eges 
1/2 c. dry milk 


Directions 


Beat putter and sugar for five minutes or 
until creamed and fluffy. Add vanilla, 
chocolate (melted and cooled), and 2 whole 
eggs. Beat *3 minutes at medium speed. Add 
two more eggs and 1/2 cup dry milk. Beat two 
more minutes. Place in graham cracker lined 
pan, approximately 8x11. Sprinkle crumbs over 
top. Chill for 24 hours. Servings should be 
small because this dessert is rich. 


CRUMB MIXTURE FOR ENGLISH TOFFEE 


2c. graham cracker crumbs 
1/2 ¢. melted butter 

1/2 c. powdered sugar 

1/2 ¢. flour 


Mix thoroughly using 2 parts for bottom and 
1 part for topping. 


SUBMITTED BY: Alice Tasker 
DEPARTMENT : Cafeteria Staff 
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~ RUM CAKE 


~l pkg. Betty Crocker Yellow Cake Mix 
..1 pkg. instant jello pudding 
—4 eggs , 
1/2 ec. water 
_ 1/2 c. Wesson oil 
1/2 c. rum 


~ Directions 

a Mix all of the above for 3 minutes in 
-- medium speed blender. Grease pan with Pam. 
_ Bake at 325 heat for 1 hour. 

my e 

_ Five minutes before cake is done 


1 stick of butter 
: 1/4 c-.of water 
lc. of sugar 
1/2 c. of rum 
-.Melt the above in sauce pan over stove. 


= Remove cake from oven and: pour:.sauce, pan 


s @ 
_ ingredients over cake (on rack). Let set for 
_ 35 minutes, when cool, turn cake over onto 
plate. Serve when ready. 


SUBMITTED BY: William Vickers 
DEPARTMENT : ‘Director of Special Ed Dept. 
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TEXAS CAKE 7] 
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Ingredients | on. 
Cake Frosting 2 
c. sifted flour — 1 stick. margarine 
c. sugar 6 T. milk 
sticks of margarine 4 T, cocoa 
T. cocoa 1 box of powdered es 
c, water - sugar . : 
oc of buttermilk 1 t. vanilla ee 
t. baking soda. 1 c. chopped pecans — 
eges — a a 
t. vanilla . = 
Directions 
‘Cake : 4 


“Sift together the flour and sugar in He 
a large bowl and set aside. Put the margarine _ 
cocoa, water and buttermilk in a saucepan == 
and bring to a bowl. Pour the cocoa mixture 
over the flour and sugar. Then add the 
soda, eggs and vanilla. Blend well and pour 
into a 11x17 jelly roll pan. Bake for 20 7] 
minutes in 400 oven. ie 


— 
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Frosting 

Mix together margarine, milk and cocoa 
in saucepan. Bring to a bo£l. Remove 
from heat and add powdered sugar, vanilla 
and nuts. Frost cake while warm. 


SUBMITTER BY: Lee Helphenstine 
DEPARTMENT: Mathematics 
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QUICK=FIXING CHOCOLATE CAKE 


ingredients 


1 package (2-leyer) chocolate cake mix 
or pudding-included dake mix 

i package (4-serving) Jell-O instant 
pudding-chocolate flavor 

4 eges 

14 ¢. water 


le. Baker’s chocolate flavor baking chips 


+e. oil 
4c. chopped nuts 


Directions 


Combine all ingredients in 13x9 inch 
pan and stir with fork until blended, at 
least 2 minutes. Bake at 350 for 40 to 
45 minutes, or until cake springs back 


when lightly touched. Cool in pan, sprinkle 


with confectioners sugar, if desired. 


SUBMITTED BY: Mary Gregorin 
DEPARTMENT; Audio Visual - 
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CHOCOLATE NUT UPSIDE-DOWN CAKE | 


Ingredients 


10 T. butter or margarine 
-1/4 c. firmly packed light brown sugar 
2/3 c. light corn syrup 
1/4 ce. heavy cream 
1 ¢c. broken walnuts 
1 3/4 c. sifted cake flour 
2 t. baking powder 
1/4 t. salt 
~ 41/2 c. granulated sugar 
2 eggs, separated 
- 3 squares unsweetened chocolate, melted 
1 t. vanilla 
1c. milk 


DIRECTIONS 


1. Melt 4 tablespoons of the butter or marga#i:< 
rine in a small saucepan; stir in brown 
sugar; heat until bubbly. Stir in corn 
syrup and cream; heat, stirring constantly, 
just to boiling. Add nuts; pour into a 
generously greased 10 inch bundt pan. 
(Mixture will be thin). Let stand while 
preparing cake batter. . 

-2. Sift flour, baking powder, and salt onto 
wax: paper. ; 

3. Beat remaining butter or margarine in large 
bowl, until soft. Gradually beat in gran- 
ulated sugar until well blended. Beat in 
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4, 


egg yolks, chocolate and vanilla until 
thoroughly blended. 

Add flour mixture alternately with milk, 
beginning and ending with flour. Beat 
egg whites in a small bowl, until stiff; 
fold into cake batter. Spoon batter 
evenly over nut mixture in pan. 

Bake in moderate oven(350) 45 minutes, 
or until wood pick inserted in the cen- 
ter of the cake comes out clean. 

Loosen cake from edges with a.small 
knife; cover pan with serving plate; 
invert; shake gently, then lift off. 

pan. Scoop out any nuts and syrup .- 
clinging to pan onto cake with a rubber 
scraper. 
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CHOCOLATE ECLAIR CAKE 


Ingredients .., . 


graham crackers 

butter 

2 pkg. instant French vanilla pudding 
3 ¢c. cold milk 

9'oz. ctn. Cool Whip 


Directions 


Butter a-9x13 inch pan, bottom and sides. 
Line bottom of pan with whole graham crackers. 
Beat pudding with milk; add €ool Whip and 
mix well. Pour 1/2 of mixture over layer of 
crackers. Top with another layer of crackers. 
Pour balance of pudding. over crackers and top 
with more crackers. 


Ingredients (topping) 


2 oz. bakers liquid chocolate 
2T. soft butter 

3 T. milk 

1%. vanilla 

11/2 ¢. powdered sugar 


Beat well and pour over graham crackers. 
Refrigerate 12 or more hours. Do not freeze, 


SUBMITTED BY: Wally Rucks 
DEPARTMENT s Guidance 
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CHOGOLATE CHIP BUNDT CAKE | 


Ingredients 


1 pkg. Duncan Hines Swill Chocolate Cake Mix be 
1 pkg. (small) instant vanilla pudding 
1/2 ce. cooking oil 

1/2 c. tepid water 

4 eggs | 

1 ¢c,. sour cream 


Directions 


Mix together cake mix and pudding. Add 
oil, water, eggs, and sour cream; mix at medium 
speed for e minutes. Add, by hand, 1. small ~ 
package chocolate chips and 1/2 to 1 cup chopper. 
nuts. Grease and flour well bundt pan. Bake 
Bake 50 minutes to 1 hour at 350. Cocl for _ 
1/2 hour before removing from pan. Cool on 
rack. When cool, sprinkle cake with powdered 
sugar. 


SUBMITTED BY: A. "Steffie" Kazarian 
DEPARTMENT : Mathematics 


RED DEVILS FOOD CAKE 


1 3/4 c. flour 

loc. granulated sugar 
1/2 c. brown sugar 
11/2 t. baking soda 


3/4 t. salt 


11/4 c. buttermilk 

1/2 c. shortening 

2 eggs 

2 oz. melted unsweetened chocolate 
1 t. vanilla 

1/2 t. red food coloring 


DIRECTIONS 


Heat oven to 350°. Grease and flour 13 x 9 x 2" 
baking pan. 

Measure all ingredients in large mixer bowl. 
Blend 1/2 minute on low speed. Scrape bowl. 
Blend 3 minutes high speed. 

Bake 40 minutes. Cool and frost if desired. 
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MAKE-. YOUR.-OWN.-CAKE MIX 


Ingredients 


61/2 c. flour 
4c. sugar 
1/4 ¢. and 4 fT, baking powder 
1 T. salt 
2c. shortening 


Directions 


In a very large bowl or pan, sift flour, 
together with sugar, baking powder, and salt. 
Using pastry cutter, cut in shortening, 
stopping occasionally to stir mix with spoon 
scraping bottom and sides of bowl or pan, 
Makes about 12 1/2 cups mix. Store in 
covered container, 


SUNRISE CAKE (from above mix) 


Place 3 1/2 cups mix in a bowl, add 1/2 
cup milk and beat 2 minutes at medium speed 
of mixer. Scrape bowl and beater, Add 1/4 
cup milk, 1 t. vanilla, and 2 eggs. Beat 
again for 2 minutes at medium speed. Bake 
in 2-8 inch layer cake pans at 350 for 30 
minutes or until done. 

‘*May be used in any cake or cookie 
recipe calling for cake mix. 


SUBMITTED BY: Delores Zorc 
DEPARTMENT: § Food Service 
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7.EGG POUND CAKE 


Ingredients 


sticks butter 
1/2 c. sugar 
eggs 

ec. flour 


Pow ar hm wD 


t. baking powder 

1/2 t. mace 

1 t. lemon extract 

1 t. vanilla extract 
2°T, lemon rind (grated) 
juice of 1 lemon 


Directions 


Cream butter adding sugar gradually, add 


1 egg at a time beating well after each addition. 


Add flour very gradually; add baking powder, 
mace, mix well. Add lemon extract, vanilla 
extract, lemon rind, and lemon juice. Mix 

well and pour into well greased and floured 


. bundt pan. Bake at 350 for 1 hour or 1 hour 


and 10 minutes. Test for. doneness by sticking | 
a knife into the cake. If the knife is clean, 
cake is done. Otherwise bake longer. 

*Take eggs and butter out for room 
temperature. 
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POUND CAKE 


Ingredients 


1 lb. verifine sugar 

1/2 1b. butter 

4 egg yolks, beaten 

1 t. vanilla 

ec. milk 

Ce flour 

egg whites, stiffly beaten 


“NN Ft FP 


tsp. baking. powder 


Directions 
a 


-Grease and flour a tube or bundt pan. 
Cream together the sugar and butter. Add 
egg yolks with vanilla. Add milk and flour 
alternating. Beat until air bubbles appear. 
Fold in egg whites to which baking powder 
has been added. Bake 50 minutes to i hour 
in a 350 oven, 


SUBMITTED BY: Bill and Mary Jane Adee 
" DEPARTMENT: . Music - 
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FROSTING FOR POUND CAKE 
Ingredients 
1/4 c. butter 


2c, confectioners sugar 
1 t. vanilla or almond flavoring 


Directions 
Cream butter and sugar. Add milk or 


cream until icing is spreading consistency. 
Add .vanilla, 


SUBMITTED BY: Bill and Mary Jane Adee 
DEPARTMENT : Music a | 
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CREAM CHEESE POUND CAKE 


Ingredients 


oz. cream cheese 

sticks butter 

¢,. flour ise 

c. sugar 

t. flavor 

eggs beaten 

t. yellow food color (optional) 


FN WW Ww © 


Directions 


Beat eggs until fluffy. Set aside. Cream 


om 


butter and cream cheese until smooth. Gradually ~ 


add sugar creaming well after each addition. 
Alternate eggs and flour (begin and end with 
eggs). Add flavor and food color. Bake in a 
tube pan that has been oiled and floured, Cook 
for 1°1/2 hours: at 300;.. 

*Place in cold oven, 


SUBMITTED BY: Lela Jones 
Dean of students 
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soOCcK IT TO ME CAKE 


Ingredients 


1 box Duncan Heins yellow cake mix (the one 
with the stick of butter on the pox) 


8 oz. sour cream 

3/4 ce. Crisco or Puritan oil 
1/2 c. sugar ; 

1 +t. vanilla 

te. chopped pecans 

1 t. cinnamon 

2 T. brown sugar 

4 large eggs - 

Directions 


Mix all ingredients except nuts, cinnamon, 
and brown sugar. Beat on high spéed for 2 
minutes. Pour half the batter into a greased 
and floured tube pan. Top with pecans, 
cinnamon, and brown sugar. Cover with re- 
maining half batter.. Bake for 45-55 minutes 
at 350 - 375 (depending on your oven.) 

*This is not the same cake that is listed 
on the box. This one is much better. I mix 
nuts, brown sugar, and cinnamon in a small © 
bowl before covering batter. This gives a 
more even spread, 


- SUBMITTED BY: Margaret Davis 
DEPARTMENT : Library 
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-UP_CAKE 


Ingredients 


1-1/2 c. margarine or butter 
3 c. sugar . 

5 eggs 

3 c. flour 

2 T, lemon extract 

3/4 c. 7~-Up 


Directions 


Cream sugar and butter together and beat 


until light and fluffy. Add eggs, one ata 
time, and beat well. Add flour. Beat in 
lemon extract and 7-Up. Pour batter into 
well greased and floured pan. Bake at 325 
for 1-1/4 hours, 


SUBMITTED BY: Mildred Futch 
DEPARTMENT: Home Ec. 
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DUTCH APPLE CAKE 


Ingredients 


2 eggs 


1/2ze. flour 

ec. sugar 

c. vegetable oil 
t. Sinnamon 

t. vanilla 

t. soda 

1/2 t. salt 


1. can apple pie mix 


nuts optional 


_ Frosting 


1-802. cream cheese 


hg, butter or oleo 


@ Cc. powdered sugar 


4 °+. vanilla 


- Directions 


Beat two eggs. add 1 cup oil, sugar, and 
vanilla. Slowly add flour, soda, salt and 
cinnamon. Mix well by hand, batter will be very 
Stiff. Fold in the 1 can apple pie mix. Nuts 


“can be added also. Grease and flour a 9x13 


pan and bake at 350 for at least one hour. 


EEO EG. 
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Frost after baking: Soften cream eheese 
with butter and mix well with powdered sugar. 
Add vanilla and sprinkle with nuts(optional). 

* Let cake cool before frosting top. 
Store in pan. Serves 20, 


SUBMITTED BY: Ronald Sanderlin 
DEPARTMENT : Industrial Arts 
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DEVILS FOOD POUND CAKE 


Ingredients 


1 pkg. Duncan Hines Deluxe TI devils food cake 
mix 


1 pkg. chocolate instant pudding (4 serving size) 
1/2 c. crisco oil 

1 c. water 

eggs 


Directions 


Preheat oven to 350. Blend in ingredients 
in a large bowl; beat at medium speed for two 
minutes. Do not over mix. Bake in a greased 
and floured 10" tube pan at 350 for 50-60 
minutes, until center springs back when touched 
lightly. Cool right side up about.25 minutes. 
Then remove from pan. ; 


Chocolate Glaze 


In a small sauce pan combine 2 T. cocoa, 
1 T.and 2 t. water, 1 T. oil, and 1 T. corn 
syrup. Cook and stir over low heat until 
mixture is smooth. Remove from heat; Immediatelj 
beat in 1 cup confectioners sugar. Drizzle 
“over cake,’ | 
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BANANA SPLIT CAKE # 1 


Ingredients 


2c. graham cracker crumbs 

1/2 c. sugar 

1 stick margarine, melted . 

i (8 oz.) pkg. cream cheese 

1 stick margarine 

1 c. confectinners sugar 

4-5 bananas, sliced 

20 oz. can crushed pineapple, drained | 
1 large Cool Whip 


pecans or walnuts, cherries and melted chocolate ~ 


for TOPPING. 
Directions 


Mix together in 13x9 inch pan: graham 
cracker crumbs, sugar, and melted margarine, 
Spread into layer. Bake at 375 for 7 minutes. 

- Beat together cream cheese, margarine, and 
confectioners sugar. Spread over cooled 
graham cracker layer. Add bananas - layer. 

Add pineapple in layer. Add Cool Whip in a 
layer. Garnish with nuts,,cherries, and melted 
chocolate. Refrigerate. Serves 12-15. 


SUBMITTED BY: Brenda Pates 
_ DEPARTMENT: Special Ed. 
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BANANA SPLIT CAKE #.2 


Ingredients - 


2c. graham cracker crumbs 
1 stick margarine 

2 Cc. powdered sugar 

2 eggs 

2 sticks margarine 

2 t. vanilla 

2c. drained, crushed pineapple 
6-7 bananas 

1 large Cool Whip 

1/4 e@. chopped cherries 
nuts as desired. — 


Directions 


Mix the crumbs with margarine. Put ina 
9x13 inch pan and let stand in refrigerator 
while you are preparing next step. 

Mix the next 3 ingredients together for 
approximately 20 minutes (electric beater). 
Spread this carefully over the graham cracker 
crust. Over this spread the can of pineapples. 
Cut the bananas in finger length pieces and ~ 
place over the pineapple. Frost this with the 
Cool Whip and sprinkle with nuts ~- and decorate 
with cherries. Let stand for at least 10 hours. 

*Good for a large crowd and you can make 
it the night before. 


‘SUBMITTED BY: Janet Krueger 
DEPARTMENT + Guidance 
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BANANA SPLIT CAKE # 3 


Ingredients 


2 c. graham cracker crumbs 
3/4 c. butter, melted 

2c. confectioner’s sugar 
1/2 lb. butter 

2 eggs. 

2 t. vanilla 

1 (16 oz.) can crushed pineapple, drained (save © 
the juice) aa 
3-5 bananas: . 

1 (13 Oz.) pkg. Cool Whip 
candied or maraschino cherries 
chopped pecans 

1 small can hersey's syrup 


Directions 


Combine melted butter and craham cracker 
crumbs thoroughly. Smooth on bottom of a 


9x13 inch pan. Pat to form crust; refrigerate. ~ 


Mix butter, powdered sugar, eggs, and vanilla; 
Beat to consistency of Cool Whip (10 minutes). 
Spread over chilled crust. Slice bananas into 
reserved pineapple juice, drain and layer over 
filling. Spread pineapple over bananas. 

Spread Cool Whip over fruit. Decorate with 
cherries and nuts. Drizzle syrup over all. 
Refrigerate until ready to serve. Cut into’ 
“Squares to serve. Serves 16-24, 
BED ae we en Sep ay Tis tees, ioe fe pages Re 
SUBMITTED BY:' ‘Karl Allen’ 70" — 
DEPARTMENT : Mathematics 
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STANDARD PASTRY FOR 
ONE CRUST PIE 


41 ce. all purpose flour 

1/2 t. salt 

1/3 ¢c. plus 1 T. shortening 
2 to 3 T. cold water 


Directions 


Follow same directions as for 2 crust: : 


pie. Fold and roll pastry under and flute 
edges. Then fill crust and bake. 
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WAUKEGAN HIGH SCHOOL PEANUT PIE 


Ingredients Fe 


1 c. white corn syrup a 
1 c. dark brown sugar 

(1/3 t. salt 

1/3 c. melted butter or margarine 
1 t. vanilla 

3 whole eggs (slightly beaten) 

1 c. peanut granules 


Directions 


Combine syrup, sugar, salt, butter, vaniile 
vanilla, and mix well. Add slightly beaten _ 
‘eggs. Pour into a 9 inch unbaked pie shell. ~— 
Sprinkle péanuts over all. Bake in pre-heated 
350 oven for approximately 45 minutes. When 
cool, you may top with whipped cream or ice 
cream, 

*Pecans may be used in place of peanuts 
for a delicious pecan pie. 


SUBMITTED BY: Delores Zore , = 
DEPARTMENT : Cafeteria Staff , 


—~172_ 


CHERRY-TOPPED EASIER PIE 


Ingredients 


14% whole graham crackers 
1 pkg (6 serving) Jell-O instant pudding- 
Vanilla of French Vanilla 
2c. cold milk . 
1c. thawed Cool Whip non dairy wiped 
topping © 
1 can (21 oz.) cherry ple filling 


Directions 


Line 9 inch square pan with whole graham 
crackers, breaking crackers if necessary, 
to fill pan. — 

Combine pudding mis and milk in bowl. 
Beat slowly with rotary beater or at Lowest 
speed of electric mixer until well blended, 
about 2 minutes. Let stand 5 minutes, then 
blend in whipped topping. Spread half the 
pudding mixture over crackers. 

Add another layer of crackers. Top with 
remaining pudding mixture. Add last layer 
of crackers. Top with cherry ple Filling. 
Chill 3 hours or overnight. Makes 9 _ 
servings. 

CON* Te sos 
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Variations: Use bluelerry or appie pie 


filling for the topping, Also, try 
instant chocolate pudding with cherry topping. 


SUBMITTED BY: Mary Gregorin pe 4: | 
DEPARTMENT: Audio Visual Ls 


FRENCH SILK PIE 


Ingredients 


1/4 lb. (1 stick) margarine 
3/4 c. granulated sugar 
1 1/2 squares melted and cooled chocolate 


1 t. vanilla 
Directions 


Cream margarine and sugar well. Add 
chocolate and vanilla. Add eggs, 1 at a time, 
and beat 4 minutes after each egg. Spoon into 
a graham cracker crust. 


‘SUBMITTED BY: James Savery 
DEPARTMENT : Science 


-176- 


STRAWBERRY CHIFFON PIE . _ 


Ingredients . - 


21/2 ce. fresh strawberries 
1/4 c. sugar 

1 T. lemon juice 

1 envelope unflavored gelatin 
3/4 c. water 

2 egg whites _ 
i/4 ec. sugar . 9 
1/2 c. whipping cream . . mn 
19-inch baked pastry shell 
1/4 cup sugar 

Directions | 


Reserve a few strawberries for garnish; 
set aside. In a large mixing bowl crush 
enough of the remaining strawberries to measure 
1 1/4 cups crushed berries. Stir in 1/4 cup ~ 
sugar and the lemon juice; let berry mixture 
stand 30 minutes. 

Meanwhile, in a small saucepan stir 
together 1/4 cup sugar and the gelatin. Stir 
in the water; heat and stir till sugar and 
gelatin dissolve. Cool. Stir the cooled 
gelatin mixture into the strawberry mixture, 
Chill to the consistency of corn syrup, stirring. 
occasionally. Remove from refrigerator 
(gelatin mixture will continue to set). oe 
Immediately begin beating the egg whites till 
,soft peaks form. Gradually add'1/4 cup sugar, 
beating till stiff peaks form, When gelatin 


CON cs ew aaa ana 
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-is partially set (the consistency of unbeaten 
egg whites) fold in the stiff-beaten egg 
whites. Beat whipping cream till soft peaks 
form. Fold whipped cream into strawberry 
mixture. €2211 till mixture mounds when .>.:: 
spooned. Pile mixture into baked pastry — 
shell. Chill pie 8. hours or till firn, 
Garnish with reserved strawberries, mint 
leaves, and additional whipped cream, if 
desired. Makes 8 servings. 

*For a change of pace, try a graham 
cracker or chocolate wafer pie shell. 


SUBMITTED BY: Sandria Rodriguez 
DEPARTMENT : Communications 
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LEMON CHIFFON PIE 


Ingredients 


4 egg yolks slightly beaten) Cook in double Ma 


1/2 cup sugar 
1 lemon juice 
1 lemon rind grated 
salt to taste 


1 T. unflavored gelatin) 
1/4 ¢. cold water ) 
. ) 


) boiler, stirring — 
frequently until -- 


consistency of 
thick custard, 


— 


Cd 


Soak gelatin in cold 
water until dissolved, 
add hot custard and cc 


4 egg-whites beaten) Beat egg whites until sti* 


1/2 c. Sugar ) but not dry. Beat in Suzi. 


gradually and then beat 


an 


again. Fold cooled custar_ 


into beaten egg whites. Fr 


in baked pie shell or gral 


cracker crust and chill 3 


hours. Serve with whippec” 


cream. 


SUBMITTED BY: Helén Howell 


DEPARTMENT : Art 
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APPLE  PYE 
9 inch pie pan 


3/4 c. sugar 

1/4 c. flour 

1/2 tsp. nutmeg 

1/2 tsp. cinnamon 

dash salt 

6 c. thinly sliced pared applés 
2 T. butter or margarine 


Directions 


1. Preheat oven 425° 

2. Prepare pastry 

3. Stir sugar, flour, nutmeg, cinnamon and salt. 

Mix with apples _ 

Put in pan - dot with butter 

Cover with top crust (slits, seal and flute) 

Cover edge with foil - remove last 15 min 

» Bake. 40-50 minutes - crust brown and juices bubt 


‘thru slits 


1 can (15 oz.) sweetened condensed milk 


CRANBERRY CHEESE PIE ee 


1 pkg. (8 oz.) softened cream cheese 

1/3 c. lemon juice = 
1/2 t. vanilla extract 

1 1b. (16 02.) cranberry sauce 

1 (§ in.) graham cracker crust 


DIRECTIONS 


— 


In food processor, or blender, combine 
all ingredients except cranberries until 
smooth, re 3 
Add cranberries and process again. 

Pour into crust and freeze. - 
Remove from freezer 10 minutes before 
serving. Garnish with whipped cream, wt 


desired, 


~TR1o 
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PUMPKIN PIE 


Pastry for 9 inch one-crust ple 

2 eggs 

1 can (16 oz.) pumpkin (note below)* 
3/4 c, sugar 

1/2 t. salt 

1 t. cinnamon 

1/2 t. ginger 

1/4 t. cloves 

1 2/3 c. evaporated milk 


Directions 


1. Heat oven to 425°, Prepare pastry. 

2, Beat eggs slightly. Beat in remaining ingredients 

3. Pour into pastry-lined pie pan. 

4, Bake 15 minutes. 

5. Reduce oven temperature to 350° and bake 45 
minutes longer, Pie is done when knife inserted 
comes out clean. 

6. Cool, serve with whipped cream as a garnish. 


*NOTE: Pumpkin can be substituted with mashed 
sweet potatoes or squash. 
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SUGARLESS DATE COOKIES 


Ingredients 


8 t. butter 

10 dates (cut into pieces) 
18 walnut halves (chopped) 
‘4 ec. flour | 

4 t. baking soda 

‘1 ege | 


Directions 


Cream butter. 

Mix and sift dry ingredients and 
place. dates and chopped nuts into mix- — 
ture. Beat egg until fluffy. Add 
butter. Add flour mixture in thirde. 
Stir just enough te combine. 

Drop by teaspoon on greased sheet. 

Bake at 375 for 12 minutes. 

Remove from sheet immediately. Can 
double recipe. Triple-leave one egg out. 


SUBMITTED BY: Ethel Olson 
DEPARTMENT: Library 
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ADVENTURES 
Ingredients 


1/2 c. butter 

3/4 c. sugar 

t c. dates, chopped 
. 1 egg, well beaten 
je teeal | 

1 T. milk 

1/2 t. vanilla 

1/2 c, chopped nuts 
2c. rice krispies 


Directions 


Melt butter and sugar, Add dates and ; 
‘bring to a boil. Remove from heat. Add ege, 
salt, and milk. Add vanilla. Bring to a boil 
and cook for 2 minutes. Add chopped nuts and 

cool slightly. Add rice krispies and cool 
enough to handle. Make into small balls and 
roll in coconut. 


SUBMITTED BY: Karol Pfister 
DEPARTMENT : Foreign Language 
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NO BAKE OATMEAL, COOKIES 


Ingredients 


2c. sugar 

1/4 lb. margarine 
1/2 c. milk 

3 c. quick oats 

I t. vanilla 

-4& T, cocoa 

1/2 c. peanut butter 


Directions 


- Boil sugar, margarine, and milk for 
one minute. Remove from heat and immediately | 
add peanut butter, oats, cocoa, and vanilla.. 
Drop from teaspoon onto waxed paper, Makes 


3 dozen. 


“SUBMITTED BY: Ray Baxter 
DEPARTMENT : Administration 


-186- 


SWEDISH GINGIES 


Ingredients 


c. butter 

1/2 c. granulated sugar - 
egé 

T, dark corn syrup 

1/2 T. grated orange rind 


1 

1 

1 

2 

1 

1 T. water 
3 1/4 c. sifted all-purpose flour 
2 t. baking soda 

2 Ge ground cinnamon 

1 t. ground ginger 

1/2 t. ground cloves 

additional sugar or almonds 


Directions 


Cream butter and sugar until fluffy. Add 
egg and beat. Add corn syrup, orange rind and 
water; blend thoroughly. 


Sift together flour, baking soda, cinnamon,” 


inger, and cloves, Stir in dry ingredients, 

Mold dough with hands into 2 rolls or 
oblong shapes about 10 inches long and 2 inches 
thick. Wrap in waxed paper and chill in re- 
frigerator overnight or longer. 

Preheat oven to 350. Slice rolis thinly - 
with sharp knife. Place about 2 inches apart 
on greased cookie sheet. Cookies may be 
sprinkled with sugar or topped with almonds. 
Bake in 350 oven about 10 minutes. Leave on 


eee 


cookie sheet to cool. Makes approximately........- 


7 dozen cookies. 
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1/2 
1/2 
1/2 
1/2 


PEANUT BUTTER COOKIES 


ec. butter 

c. peanut butter 
c. sugar 

c. brown sugar 


1 egg 


1/2 


t.: vanilla 


1 1/4 c. flour 


3/4 
1/4 


t. baking soda 
t. salt 


Directions 


Cream butter, peanut butter, sugar, eggs, and 
vanilla ‘ 

Sift together dry ingredients, and blend pees 
creamed mixture 

Shape into 1 inch balls. Roll in granulated 
sugar 

Place 2 inches apart: on ungreased cookie sheet 
Press 5 peanut halves atop each or crisscross 
with fork tines: 

Bake at 375° for 10-12 minutes. Cool slightly 
and remove from pan. 
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BUTTER MIX COOKIES = 


1/3 cup soft butter : be 
1/2 cup shortening 
2 egg yolks 
1/2 teaspoon vanilla 
1 package cake mix 


DIRECTIONS ae 


1. Heat oven to 375°. 

2. Mix butter, shortening, egg yolks and vanilla. ~— 

3. Thoroughly blend in dry cake mix--1/3 at a time. 4 
(If dough is dry, add 1 teaspoon water and blend well.) 

4, Finish dough in one of the following ways and bake ” 
on ungreased baking sheet. Cool cookies siightly befo 
removing from baking sheet, tee 


—_ 


Refrigerated - Press and mold dough into a long smooth 
roll about 2 inches in diameter. Roll in finely chopped 
nuts, decorator'’s sugar, coconut or grated chocolate, to 
Wrap in waxed paper and chill until stiff (several hours 
or overnight). With a sharp knife, cut in slices 1/8 inch 
thick, Bake 6 to 8 minutes. 


base 
| 


Molded ~ Add 1/2 cup chopped nuts, candied cherries, dates ,: 
raisins, chocolate or butterscotch chips to dough. Form 
scant teaspoonfuls. of dough into balls. (These small = 
cockies will have attractive cracked tops after baking.) 
Bake 8 to 12 minutes, 


te ad 
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OATMEAL ROUNDS 


1 1/2 c. sifted flour 
1/2 t. baking soda 
3/4 t. salt 

3/4 c,. brown sugar 

1 1/2 c. rolled oats 
1/2 c. shortening 
1/2 c. butter 

1 t. vanilla 


Directions 


Sift together flour, scda, and salt. 

Stir in sugar and oats 

Cut: in shortening and butter until ants 
Combine 2 tablespoons cold water and vanilla. 
Sprinkle over mixture, tossing lightly until 
moistened . 
Shape into a roll 2 inches in Bi AneEe, Wrap 
in waxed paper and chill 

Slice thinly 

Bake on greased cookie sheet at 350° for 8-10 


minutes 


QUICK GINGERBREAD _ = 


Ingredeints 
| 


2-1/4 c. all purpose flour 
1 t. cinnamon | 
1 t. soda 

1/2 c. margarine “ = 
1 egg 

1 t. ginger . = 
1/4 t. cloves , | 
1/2 t. salt | 

1/2 c. sugar | 
3/4 c, dark molasses 

1 c. buttebmilk Sen : 


Directions 


Sift flour, spices, soda and salt ose 
Set aside. Cream margarine, Sugar and egg for | 
2 minutes. Beat in molasses for 1 minute. : 
Blend in dry ingredients and milk alternately; _ 
mix 2 minutes. Pour batter into greased. | 
9x9x2 inch pan. Bake at 350 for 35-40 minutes: 
or until cake is done. 


ae | 


SUBMITTED BY: Mildred Futch = 
DEPARTMENT : Home Ec. cal 
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MEXICAN WEDDING CAKES 


Ingredients 


1 c. butter . 
1/2 c. powdered sugar 
1/4 + salt 

1/4 t. vanilla 

2 cé sifted Flour — 
powdered sugar 


Directions 


1. Cream butter. 

2. Add sugar gradually. i 

3. Blend in salt, vanilla, and flour. 

4, Pinch off small pieces of dough and place 
on ungreased cookie sheets. 

5. Bake at 400 for 12 minutes. 

6. Roll cookies in powdered sugar while hot. 


Yield - 4 dozen 
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ORIGINAL TOLL HOUSE COOKIES 


21/4 c. unsifted flour 


1 t. baking soda 
1 t. 


salt 


1 c. softened butter or margarine 
vi c. granulated sugar a 
3/4 cy brown sugar 


1 te 


vanilla 


2 eggs = 
12 oz. pk. (2 cups} chocolate morsels = 
1 ¢. chopped nuts (optional) 


ONAN WN 
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- Directions 


preheat oven 375 ee 
Combine flour, soda, salt - set aside 
Combine butter or margarine, sugar, aa 
Drs sugar, and vanilla - beat until creamy — 
Beat “in eggs 
Add flour mixture - mix well eC 
Stir in chocolate morsals (and nuts) 

Drop by rounded teaspoonfuls onto ungreased 
cookie sheets : 


Bake at 375 for 8-10 minutes 


a 


Makes 100 2" cookic 


—_— 
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CRINKLE COOKIES 


Heat oven to 375 


2 eggs 

2/3 cup shortening ; 

1 package Betty Crocker Cake Mix 

1 package Betty Crocker Frosting Mix or 1 can 
ready~spread frosting 


Directions 


Blen eggs and shortening in mixing bowl. 
Add about half of the cake mix (dry mix). 
Beat until light and fluffy. 

Add remaining cake mix and blend well. 

Form into 1-inch balls and place .on 
ungreased baking sheet. 

Bake 10 to 12 minutes. 

Allow to cool on baking sheet 2 minutes 
before removing. 

Prepare frosting mix as directed on package. 
“Frost cookies or make “sandwich" cookies by 
putting two cookies together with frosting 
as filling. 

Make 4 dozen single cookies or 2 dozen 
"sandwiches", 
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CAKE MIX FLAVORS FROSTING MIXES 


Yellow Lemon Velvet 
Honey spice Chocolate Fudge 
Spice 'n Apple Golden Caramel 
Lemon Velvet Butter Brickle 
Butter Brickle Cherry Fudge 
Cherry Fudge . Chocolate Malt 
Chocolate Malt Coconut-Pecan 
German Chocolate 


‘FOR VARIETY - Add 1 cup of any of the following 
fo the dough: Chopped nuts, Raisins, Coconut, 
Cut-up candied cherries or candied: fruit 
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OLD FASHIONED SUGAR COOKIES 


Ingredients 


c. butter or margarine 
c. vegetable oil 

c. sugar 

Cc. powdered sugar 

t. vanilla 

eggs 

t. soda 

or 5 ¢c. flour 

t. cream of tarter 

t. salt 


PRPerrPFNnNrPYP Pep Ee 


DIRECTIONS 


Thoroughly cream vegetable oil, butter, 


and both sugars. Add vanilla and eggs. 
Sift dry ingredients. Stir into creamed 
mixture. Roll dough into small balls and 
then in granulated sugar. Press down on 
lightly greased cookie sheet. Use a fork 
to make a criss-cross design. Bake about 
10 minutes.at 375. Yields 8 dozen, 

*May use a glass dipped in sugar to 
flatten cookies, rather than a fork. 


SUBMITTED BY: Mrs. N.J. Hubbartt 
DEPARTMENT s Security 
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CHOCOLATE CHIP KISSES 


Ingredients 


2 egg whites 

1/8 t. cream of tartat 

1/8 t. salt 

1 +t. vanilla extract 

3/4 c. superfine sugar 

1/2 ce. chocolate pieces 

_ 1/4 ec. chopped nuts, (optional) 


Directions 


Preheat oven to 300. Beat egg white, 
cream or tartar; and slat together in small 
bowl until soft peaks form. Add vanilla.’ Add 
Sugar gradually, beating until stiff. Fold in 
chotolate pieces and nuts (optional). 

Drop by teaspoonfuls 2 inches apart on 
ungreased brown wrapping paper layed on a 
cookie sheet. Bake in a 300 oven until dry; 
about 25 minutes. 

Let cool slightly before removing from > 
paper. Set on rack to cool completely before 
storing in airtight containers. ene eB DEEOR- 
imately 3 dozen cookies. 

*Add 2 or 3 drops of red -or green food 
coloring if you wish. . 


f 
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CONGO.SQUARES 


Ingredients 


1 box brown sugar 

2-3/4 cx Flour | 

21/2 t. baking powder 

1/2 t. salt | 

2/3 c. melted shortening 

3 eggs 

1/2 c. nuts 

1-6 oz. pkg. chocolate chips 


Directions 
1. Combine dry ingredients, 


2. Combine sugar and shortening; add eggs, 
one at a time, beating well after each 
addition, 


3. Add dry ingredients, nuts, chocolate chips; 
stir well (batter too stiff for mixer). 


4, Spread in a greased 13" x 9" pan or 2 - 
square 8" cake pans, 


5. Bake 30-35 minutes at 350. 
6. When almost cook, cut intdé squares. 


SUBMITTED BY: Sue Petersen 
DEPARTMENT: Home Ec... _ 
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FUDGE 


Ingredients 


4c, sugar 

1 c. whole milk 

1 t. vanilla 

25 large marshmellows 

1c. butter | 

13 oz.:.hilk.-chocodlate 

13 oz. semi-sweet chocolate chips 
2 oz. bakers unsweetened chocolate 
1c. chopped nuts (optional) 


Directions 


Mix sugar, milk, vanilla, and butter. 

bring to a boil for 2 minutes. Turn off heat. 
Add in marshmellows and stir until melted. 
Add chocolate, one kind at a time. Stir until - 
melted. Add nuts. Put in large greased cookie 
sheet (1 inch deep, 12 x 16 x 1) until set and 
then cut. 

*Use whole milk and butter. Chocolate 
chips are sold in 11 1/2.0z,. bags. -Cut milk 
chocolate and unsweetened chocolate into smaller 
pieces to melt quicker. 


SUBMITTED BY: Jan Adelman 
DEPARTMENT : Special Ed. 
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BROWNIES 


1/2 c. butter 
4 oz. unsweetened chocolate 


1 
1c. sifted flour 
lc. chopped nuts 


1, Preheat oven 350°. on 

2. Melt butter and chocolate in a double boiler - 
ceol this mixture, then beat until light in 7 
color and foamy. Ve 

3. Beat eggs and salt gradually. Beat until well | 
creamed. : nee 

4. Now stir the eggs, sugar and vanilla into the 
chocolate mixture. (Just stir a little.) 

5. Stir in flour and then the nuts, 

6. Bake at 350° for 25 min, in a 9 x 13" greased ~~ 
(If you prefer a cakey brownie bake in a 9 x 9 

. pan.) 

7. Cut when cool, = 


CHOCOLATE _ FUDGE 


2 cups sugar 

2/3 c. milk 

2 oz. unsweetened chocolate 

2 T. corn syrup 

1/4 t. salt 

2 T, butter 

1 t. vanilla. 

1/2 c. chopped nuts (optional) 


DIRECTIONS 


1. Butter loaf pan (9 x 5 x 3") 
2. Combine sugar, milk, chocolate, corn syrup, and 
' and salt in 2 qt. saucepan. Cook until melted. 
3. Continue cooking to 234° on candy thermometer. 
4, Remove from heat. Add butter. 
5. Cool mixture to 120° without stirring. 
6. Add vanilla and beat 5-10 minutes with wooden 
spoon, until candy is thick and no longer glossy. 
7. Stir in nuts. Pour in pan. Cool until firm. Cu 
in 1 inch squares, | 


Yield - 1 1b. = 32 1 in. squares 
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BARS 


CREAM CHEESE 


Ingredients (crust) 


2/3 c. butter 

2/3 c. brown sugar 
2c. flour. 

1/4 c. chopped almonds 


Directions 


1. Crush all crust mixture together. — 


2. Set i cup of mixture aside. 
3. Pat remainder of mixture in 10 x 13 inch 


cake pan. 


a Bake 10 minutes at 350. 


Ingredients (Filling) 


3/4 c. sugar 

2 - 8 oz. cream cheese 
‘4 7, milk 

2 7, lemon juice 


2 eggs 
i t. vanilla 


Directions 


1, Cream sugar and cream 


ant 


cheese together, 


CONT 363 Sue aes 


@- Mix and beat with above mixture - eggs, 
milk, lemon juice, vanilla. 


3. Beat until smooth. with mixer. 

4, Pour mixture over the crust. 

5. Top with 1 cup nut-- flour mixture 

6. Bake 25 minutes at 350. 

7, Let cool completely and cut into bars. 


SUBMITTED BY: Jan Adelman 
DEPARTMENT: _ Special Ed. 
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ROCKY ROAD HALLOWEEN SQUARES 


Ingredients 


1 (12 oz.) pkg. semi-sweet chocolate morsels 


1 (14 oz.) can Eagle brand sweetened condensed 
milk 


2, butter or margarine 
2c. ary roasted peanuts 


ae | 


1 (10 1/2 oz.) pkg. miniature white marshmallows— 


Directions 


In top of double boiler, over boiling 
water, mel? morsels with sweetened condensed 
milk and-butter, remove from heat. In large 
bowl, combine nuts and marshmallows, fold in 
chocolate mixture. Spread in wax paper-lined 
13x9 inch pan. Chill 2 hours or until firm, 
Remove from pan, peel off wax paper, cut into 
Squares. Cover and store at room temperature, 
Makes 40 squares, 


SUBMITTED BY: Barbara Dieck 
DEPARTMENT: . Mathematics 
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HERSHEY'S SYRUP BROWNIES 
Ingredients 


1 c. sugar 

1 stick margarine 

4 eggs 

1 c. flour 

1 - 1 1b. can Hershey*s syrup 
1/2 c. nuts (optional) 


Directions 


' Mix all ingredients ‘doves at medium 
speed with mixer. Bake in a lightly greased 
jelly role pan (16x15x1). Bake 30 minutes _ 
at 350. Serves 35 pieces, approximately 2”. 
square Py 


FROSTING 
Ingredients 
11/2 c. sugar 
6 T, margarine 
B, CONT. .cewced 
ee eee Soe Gee. shee, pe 
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Directions 


Boil together for 30 seconds. Take off 
heat and beat in 1/2 cup chocolate chips. 
The frosting will be thin when you pour it 
onto cool brownies. It will set up like 


fudge. 


SUBMITTED BY: John Lundgren 
DEPARTMENT : Special Ed. 
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. MICROWAVE 
ORIENTAL BEzP AND PEA PODS 


Ingredients 


1 small head cauliflower 

1 green pepper, cut into strips 

1 1b. beef round steak or tenderloin tip 
cut into paper ‘thin strips, about 3 
inches long 

clove garlic, minced 

T. soy sauce ~ | 

pkg. 602. frozen pea pods 

c. water | 

cornstarch : 

t. instant beef bouillon 

t. sugar 

c. hot cooked rice 


W oe Faw foe Ww 
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Directions _ f 4 


Break cauliflower into flowerets; cut 
each into 4 inch slices. Combine cauliflower, 
“green pépper, beef, garlic and onion in 2 qt. 
casserole. Drizzle with soy sauce, stir 
lightly to coat evenly. Cover and microwave 
6 minutes; stir, Cover and microwave until 
meat is no longer pink, 3 to 5 minutes. 


CON'T 1s. 
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CONT. woe 


Add frozen pea pods. Cover and micro- 
wave until pea pods are thawed, 2 to 3 
minutes. 

Mix water, cornstarch, boullion and 
sugar in 4 cup glass measure. Stir in 
juices from meat, Microwave 2% minutes: 
stir. Microwave to boiling, 2 to 3 
minutes. Stir into meat mixture. Serve 
over rice 
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_ MICROWAVE 
INDIVIDUAL MEAT LOAVES 


Ingredients 


4c. soft bread crumbs 

4 cup evaporated milk. 

2 eggs, slightly beaten 

i t. salt 

1/8 t. pepper 

1 small onion, finely chopped 
= t. ground thyme 

1% lbs. lean ground beef 

4 1b. process American cheese 


-3/% e. chili sauce 


1 7T. Worcestershire sauce 
1 t. prepared mustard 


Directions 


In mixing bowl, combine bread crumbs, 


_milk,eggs, salt, pepper, onion and thyme. 


Add meat, mix well. Cut cheese into 6 cubes. 


- Divide meat into 6 equal portions and form 


around cheese cubes to form small loaves. 
Place in 73"x12" utility dish, Cover with 
wax paper. Cook on high for 4 minutes. Turn 
dish. Cook another 4 minutes. Drain fat, 
Combine chili sauce, Worcestershire sauce and 
mustard, Pour over meat. Cook, uncovered. o 


high for 2 minutes. 
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MICROWAVE _ 
TURKEY AND HAM ROULADEN 


, 
4 


- Ingredients 


18 spears fresh asparagus (about 1 pound) 
27. water . 

6 thin slices, cooked turkey 

6 thin slices cooked ham 
i 


can (10 3/4 oz.) condensed cream of mush- 


room soup 
ec. milk 
c. grated Parmesan cheese. 


ne ee 


Directions | 


’ Break off tough ends of asparagus at 
point where stalks snap easily. Place 
asparagus in 2 qt. casserole. Add water. 
Cover and microwave until tender, 7 to 8 
minutes; drain. _ 

Wrap each turkey and ham slice around 
3 asparagus spears. Place in oblong 


baking dish, 12x7x2 inches. Mix soup, milk 


and cheeses pour over rolls. Cover loosely 
and micrewave until hot, 8 to 10 minutes. 


21h 
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MICROWAVE 
TANGY MUSTARD CAULIFLOWER 


Ingredients. 

1 medium head of cauliflower 
27. water { 

% c. mayonaise 

4 t. finely Chopped onton 

1 t. mustard | 


4c. shredded cheddar cheese 


Directions 


Place cauliflower in a casserole dish. 
Add the water and microwave on high for 
8 -.9 minutes or until tender. ‘Combine 
maconatea. onions and mustard. in a small 
bowl. Spoon sauce on top of the cauliflower. 
Sprinkle with the cheese. Microwave on 
high. 14 - 2 minutes to melt the cheese. 


: Take out and let stand 2 minutes. 


SUBMITTED BY: Jan Adelman. 
DEPARTMENT}: Special Education 
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MICROWAVE 
TOMATO STACK-UPS ~ 


Ingredients 


1-12 oz. pkg. frozen eeimah or. - brocoli 
drained and chopped 

large tomatoes 

t. salt sie 

c. grated Swiss. cheese 

c. minced onion 


eh me ae 


Directions | 


: Cook brocoli or spinach. Cut the 

_ tomatoes in half. Sprinkle lightly with 
salt. Set aside 4 c, of grated cheese. 
Combine remaining cheese, spinach and 

_ onion: Place tomato halves in 73" x 12" 
dish. Mound vegetable mixture onto tha 
tomatces, Ceok on high for 4 minutes, 


Sprinkle with cheese, Cook to melt cheese. 


a 


“MICROWAVE _ 
STUFFED ZUCCHINE 


Ingredients 


% medium zucchini 
27. water” oe 
1-6 oz. pkg. chicken’ flavored stuffing mix 
1 3/4 c. water = 
1/4 c. butter or margarine 


Ree Le ae 


Directions oe 


In 7"xi2" dish. place whole zucchini _ 
with 2 T. water. Cover with wax paper. 
Cook on high for’ 10 to 12- minutes, turning 
dish once. “Cool slightly. Cut in half, 
lengthwise. “Scoop out centers and save. 
In & cup measure cup combine: seasoning 7 
packet from package of stuffing mix. with 
‘ 4- 3/4 cup water: ‘and butter or margarine, 
Cook on high for 3 to k minutes. Cover 
and let stand 5 minutes. Stir in bread 
crumbs from mix to moisten. Add scooped | 
out zucchini centers. Spoon into cooked 
guechini shells. Heat in 7"x12" dish on ~ 
high for 4 to 6 minutes. 
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15" CHEESE CAKE 
MICROWAVE RECIPE 


Ingredients 


2- 8 oz. pkg. cream cheese 

1/3 ce. sugar 

1/3 c. milk 

1/2 t. salt 

4 eggs 

1 fT. lemon juice 

graham crackers = V3 of box 

1 T. sugar - 
1/8 lb. margarine ee a 
1 can cherry pie filling: 


Directions 


Roll crackers to crumbs; mix with sugar ; 


place in pyrex pie plate with butter (margw)}1¢} 


microwave one minute on high; mix together, 
pat into crust; microwave 1 minute on medium. 
Microwave cream cheese 3 minutes on 
medium; add 1/3 c. sugar, milk, salt, eggs and 
beat well; add lemon juice. Microwave 2 
Minutes on high; stir; microwave 2 minutes on 
high, stir - continue until reaches pudding 
consistency. Pour into graham cracker crust; 
microwave 3 minutes at medium. Let cool. 
When cool, top with cherry pie filiing 
cand refrigerate at least 8 hours, Serves 6-8, 


SUBMITTED BY: Marjorie Swansen R.N. 
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MICROWAVE BUTTER TOFFEE 


Ingredients | See 


1/2 ¢c. butter - 

1 c. sugar 

1/2 t. salt in ee, oe 
1/4 c. water 

1/2 c. sliced almonds 

4 oz. hershey bar 


Directions 


Rub butter around the top of bowl. Put 
butter, sugar, salt, and water in bowl, Cook. 
7 to 8 minutes on high-until ‘the color of — < 
honey. Pour. over almonds:on buttered 8x8 inch - 
“section of cookie sheet, Put hershey bar on ~ 
top and spread. Cool and cut in squares. 
Yields 45 pieces. hoe 

*Never, never stir. Do not scrape bowl. ~ 


SUBMITTED BY: ° Carol-Miller 
DEPARTMENT: Mathematics | 


